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U.S. Wails for Hanoi Signal 
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To Commence Final Talks 
im * 
Thieu Says Peace 
Won't Come Until 
He Signs Accord 


CAUTIOUS OPTIMISM — Bonnie Singleton and son, Rick, 6, 
are all sm iles as they talk to the press in their hom e in D allas, 
Texas, Thursday after they listened to the speech of Dr. Henry 
Kissinger on TV announcing the possible end of the Vietnam 
War. TTieir husband and father, Capt. Jerry Singleton, was 
captured by the Viet Cong Nov. 6,1965, and has never seen his 
son. (AP Wirephoto) 
Berg ’s Bretzels 
Plant to Close 


LEETONIA — Operations 
will be suspended before the 
first of the year at the B erg’s 
Halloween 
Event Set 


The city’s Halloween P a ­ 
rade will begin Monday eve­ 
ning at 6:30 on S. Broadway, 
with judging of costumes and 
distribution of prizes to follow 
in the Junior High School 
auditorium on N. Lincoln. 


John H erm an Jr. will serve 
as parade m arshal, with Leon 
Kuniewicz and Adolph Ciotti 
as assistant m arshals. 


The general chairm an for 
this y e a r’s celebration and 
chairm an of the prizes com ­ 
mittee is Roger Tucl. Other 
m em bers of the prizes com ­ 
mittee are 
Ray Greenisen 
and Marshall Sutherin. 
Awards will also be given to 
the top three winners of an 
adult clown contest. 


The Charles H. Carey Post 
.■>6 of the American Legion 
will sponsor the event. 


Bretzels. Inc. plant on State 
S tre e t, the 85 pro d u ctio n 
e m p lo y e s 
w ere 
in fo rm ed 
today. 


Sam Lyons, plant m anager, 
said the board of directors 
has instructed him to begin 
imm ediately to phase out all 
operations. This process is 
expected to take two to three 
weeks. Lyons said. 


The closing of the plant was 
recom m ended two weeks ago 
by DanDee Pretzels & Potato 
Chips, whose products have 
been m ade by B erg’s since 
1935 under a licensing con­ 
tract. B erg’s, founded in 1885 
by 
C o nrad 
B erg, 
has 
rem ained 
a 
separate 
cor­ 
poration 


D anD ee 
has 
o ffered 
s u p e r v i s o r y 
e mp l o y e s 
positions in their Columbus 
plant. 


The* Berg's plant has had 
problem s in recent years with 
stream pollution and disposal 
of starchy wastes, but this 
situation was not believed to 
be involved in the decision to 
close. 


SAIGON (AP) — President 
Nguyen Van Thieu said today 
that peace won’t com e to 
Vietnam 
until 
he signs a 
cease-fire agreem ent, and his 
chief adviser 
said 
“many 
basic principles’’ remain to 
be worked out. The Foreign 
M inistry 
said 
T h ieu ’s 
government is ready to ac- 
GI Sought 
In Slayings 
Gives Up 


H A N N O V ER , 
G e rm a n y 
(AP) — West G erm an police 
reported today that a U.S. 
Army sergeant sought in the 
deaths of two m ilitary guards 
and 
a 
G e rm a n 
c le a n in g 
woman has surrendered to 
the American m ilitary a t­ 
tache in Beirut. Lebanon. 
A 
spokesman 
said 
Sgt. 
Thom as De Gregorio, ‘26, of 
Hialeah, Fla., will be handed 
over to G erm an authorities. 
He is accused of shooting the 
two guards and the cleaning 
woman and throwing their 
bodies from a speeding ex­ 
press train. 
The spokesman indicated 
G erm an authorities intend to 
yield jurisdiction in the case 
to the U.S. Army. 
De G re g o rio 
h a s 
been 
sought since Oct. 6, the day 
the 
bodies 
of 
S. 
Sgt. 
E s tr e m e r a 
M iguel 
Angel 
R iv e ra. 
57, 
of 
T a c o m a , 
Wash.; PFC Lorea Jesus He- 
nandez. 20, of Dallas, Tex.; 
and Lina Maria Kophal, 50, of 
H amburg, were found near 
the 
tracks 
between 
Goet­ 
tingen and Innsbruck. 
De Gregorio was being es­ 
corted by the two guards to 
his unit in Bam berg, after 
trying unsuccessfully to cross 
into 
D e n m a rk . 
P o lic e 
theorize that he somehow got 
a .45 caliber pistol aw ay from 
one of the guards, shot them 
both, and the woman also, 
apparently because she w as a 
witness, and then threw all 
three bodies out a window. 


eept a cease-fire but any po­ 
litical 
s e ttle m e n t 
m u st 
pro v id e 
for 
self- 
determ ination by the people. 
D esp ite 
m o u n tin g 
e x ­ 
pectations that a cease-fire 
a g r e e m e n t 
betw een 
the 
U nited S ta te s and 
N orth 
Vietnam was near, the w ar 
raged on with the highest 
num ber of Communist a t­ 
tacks since the 1968 Tet offen­ 
sive, continued but limited 
U.S. 
b om b in g 
of 
N orth 
Vietnam and the death in 
action 
of 
two 
m o re 
Americans. 
Thieu told 1,000 cheering lo­ 
cal councilmen and National 
A ssem b ly 
d e p u tie s 
“ any 
a g r e e m e n t 
b etw een 
the 
United States and the North 
Vietnam ese is their affair,’’ 
but “ even if there are IO 
signatures, without mine it is 
completely of no value.’’ 
“ We have not agreed to 
anything y et,’’ he declared. 
“ The peace agreem ent that 
is valid for South Vietnam is 
the one I sign as represen­ 
tative of the whole people....’’ 
The speaker of the A ssem ­ 
bly’s lower house told Thieu 
the house by a 124-0 vote had 
endorsed T hieu’s opposition 
to 
any 
form 
of 
coalition 
governm ent, the key political 
point in the draft peace plan 
announced by Hanoi. 
•The local o fficials a n d 
deputies had m arched to the 
p re sid e n tia l 
p a la c e 
to 
d e m o n s tr a te 
su p p o rt 
for 
Thieu. 


There 
was 
no 
evidence 
from the battlefields that the 
troops on either side were 
laying down their arm s in 
anticipation of a cease-fire. It 
appeared that both the Saigon 
and Communist forces were 
pressing m ilitary operations 
to expand their control of 
population and territory they 
would claim when the c ease­ 
fire cam e, thus strengthening 
their bargaining position in 
the d e te rm in a tio n of the 
political 
s h a p e of 
South 
Vietnam. 
The 
Saigon 
c o m m a n d 
r e p o rte d 
124 North V iet­ 
n a m e se 
a n d 
Viet 
Cong 
shelling and terror attacks 
Effort to Repeal Realty Tax Killed 


The proposed repeal of the 
10-cent per $100 realty tran s­ 
fer tax was killed, at least 
jntil a new board of county 
commissioners is seated next 
vear. after R. Max Gard and 
John 
U rsu, 
D e m o c ra tic 
m em bers of the commission, 
declined to second a motion 
m ad e 
by 
C o m m issio n e r 
Charles J. Gause at the com ­ 
m issioners’ m eeting Thurs­ 
day 
at 
the 
courthouse 
in 
Lisbon. 
Gause, a Republican, had 
announced earlier 
that 
he 
would offer 
the resolution 
repealing the increased mill­ 
age because of the approval 
of President Nixon’s revenue- 
sharing program in which the 
county g o v e rn m e n t is to 
receive some $455,000 a year 
lor five years. 
Both Gard and Ursu. who is 
president of the board, said 
they 
believe 
the 
decision 
should be left up to the new 
board on whether the millage 
should be reduced. 
Ifs possible there may be 
b ree new c o m m is s io n e rs 
starting next year. Gause*is 
seeking re -ele ctio n while 
Card did not seek a new term 
in the office. Ursu, who has 
two m ore years to serve, is 
ais 
p a r t y ’s 
n o m in e e 
for 
county engineer. 
Gard term ed the revenue 
sharing plan “ pie in the sky. 
l’he only thing they have to 
share is a deficit,” he added. 
“ I’ve 
seen 
federal 
pro­ 


gram s come and go; 
who 
knows how long this one will 
last." 
He declared that in the 19 
months the increased realty 
transfer tax has been in effect 


that real estate in the county 
has sold better and for m ore 
money than before. 
“ We have the best county in 
the state and we want to keep 
it solvent,” he added, noting 


Quarterly Keports Heard 
Housing Inquiries Top 
Public Calls to AID 


F.S.A. Car Wash 
Kelly’s Sohio from IO a.m. -5 
p.m. Sat. Oct. 28.-ad 


Spaghetti Dinner Sun., 
12- 
5:30 p.m. Adults $1.50, under 
12-$l Salem Hunt Clubhouse, 
Rt. 62 W.-ad 


Housing problems in Salem 
w ere 
the su b je c t of the 
greatest num ber of calls to 
volunteer operators of the 
A I D., Action. Information, 
D irectio n Inc. c o m m u n ity 
telephone service, according 
to a report read at a meeting 
of the agency’s board of di­ 
rectors Thursday night. 
The figures were included 
in the report for the first 
q uarter of operation m ade by 
Miss Rosem arie Scullion, in 
charge of volunteer training 
and supervision. 
B oard 
P re sid e n t 
Miss 
Katherine Gibson appointed a 
com m ittee of board m em bers 
to investigate possible solu­ 
tions to the apparent need for 
housing in the city. Roger 
L u sco m b e 
will 
head 
the 
group. 
Welcomed as a new board 
m em ber was Mrs. Leonard 
Jones, presiding officer of 
Church Women United, who 
will re p la c e M rs. D aniel 


Select Your Personalized 
Christm as Cards Now' 
Daniel E .Smith. Jeweler-ad 


Dee s Fam ily Restaurant 
New hours effective Sun. Oct. 
22. Sun., Tues., Wed., Thin s. 7 
a.m . -8 p.m. Fri., Sat. 7 a.m. - 
ll p.in.-ad 


MacDonald, who was active 
in organization of the tele­ 
phone service in F ebruary 
and has since moved from the 
city. 
39 Active Volunteers 
Miss Scullion’s records also 
reported there are 39 active 
volunteers working for the 
a g e n c y . 
23 a s 
telep h o n e 
operators, 27 providing tra n s­ 
portation and errands, one on 
files and 13 as typists. 
Total transportation time 
donated was 278 hours, an a v ­ 
erage of lo hours per volun­ 
teer. Most of the requests 
were for errands and visits to 
doctors and hospitals. 
The figures show 817 calls 
received and m ade during the 
quarter, and a total of 424 vol­ 
unteer hours of telephone and 
v o lu n te e r 
tim e 
spent. 
Included in the latter figure 
a re 25« hours on telephone. 
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11 a 11 o ween Sq ua re Dance 
Saturday, IO -1 a.m. 
Leetonia Eagles-ad 


Aquanaut Lounge Dances 
Good D ance B an ds. 
F ri. 
“ Wyeked World’’ Girls adm . 
free. Sat “ Universal Joint. - 


the tax m ade the difference 
between the county meeting 
its bills or not. 
The three-m an board unan­ 
imously voted to increase the 
lax bv 30 cents per $100 on 
March 29, 1971. 
At that time, Gause said he 
would go along with the in­ 
crease because of the crisis 
created 
when 
the 
County 
Budget 
Commission 
sliced 
the millage for child welfare 
from .55of a mill to ,40 a mill. 
The reduced millage was in 
effect for a year. 
The reduction m ade it nec­ 
essary to supplem ent child 
welfare services by an addi­ 
tional $59.(KH) but the money 
was not available from the 
general fund. 
In other action, the com ­ 
m issio n e rs 
a p p ro v e d 
the 
claim of J. Glenn Bates of 
Salem RD 3 for $630 for 17 
ewes killed and four injured 
on the night of Oct. 13. 
They also approved pay­ 
ment of $28.50 to the city of 
East Liverpool for the de­ 
struction of 57 dogs. 
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CONFIDENT — President Richard M. Nixon told an en­ 
thusiastic crowd of about 3,000 persons at Tri-State Airport in 
Huntington, W. Va., Thursday night he is confident a Vietnam 
peace settlem ent will be worked out. (AP Wirephoto) 


McGovern Wary 
On Peace Move 


LOS ANGELES (AP) - 
D e m o c ra tic 
p re sid e n tia l 
nominee George McGovern is 
d ealin g 
w a rily 
w ith 
the 
prospect of a 
pre-election 
Vietnam 
settlem ent, 
while 
co n tend in g th at P re s id e n t 
Nixon can get no peace term s 
now that were not “ there for 
the asking four years ago." 
Indeed. McGovern told one 
c a m p a ig n ra lly T h u rs d a y 
that the currently proposed 
peacp term s are little dif­ 
ferent from those on which 


Jury Receives 
Ohioans' Bank 
Robbery Case 


LOS ANGELES (AP) - A 
federal court jury continued 
deliberations 
today 
in 
the 
case of three Ohio men a c ­ 
cused of stealing $3.3 million 
from the United California 
Bank 
in suburban 
Laguna 
Nigel last March. 
The six men and six women 
beg a n d e lib e ra tio n s T h u r ­ 
sday morning after receiving 
instructions from Judge Matt 
Byrne Jr. The trial began 
Sept. 26. 
Being tried on conspiracy 
and bank burglary charges 
a re Phillip B.Christopher, 31, 
o I Cleveland: Amil Dinsio. 36. 
of Boardman, and Charles A. 
Mulligan. 38, of Youngstown. 
None testified. 
Two other men. Harry B ar­ 
ber, 31, and his 29-year-old 
brother, 
Ronald, 
still 
are 
being sought in the case. 


the 
F re n c h 
got 
out 
of 
Indochina 18 years ago. 
That, and the vow that he, 
as president, would force the 
Saigon government out of the 
way of an im m ediate set­ 
tle m e n t, 
c o n stitu te s 
the 
M cG overn 
c a m p a ig n 
of­ 
fensive on the peace issue. 
one that was the cornerstone 
of his cam paign in the first 
place. 
McGovern said in response 
to a question that he did not 
want to describe the 
set­ 
tlement drive as timed for 
election-eve impact. 
“ W hatever their motives, if 
this adm inistration can bring 
off a settlement of this war. 
they’ll have my full support 
and cooperation in any effort 
that can lead to p eace.’’ he 
said. 
Word from the White House 
Thursday that “ peace is at 
h and ” 
produced 
no 
basic 
c h a n g e 
in 
the c a m p a ig n 
s ta n c e M cG overn a d o p ted 
earlier in 
the week 
amid 
initial reports of a possible 
settlement. 
He said then, and he says 
now, that he is for it. that it 
should have come years ago. 
and that the political effect is 
not important. 
“ I don’t think we ought to 
be trying to count votes when 
bodies are involved .... 
“ There is no evidence that I 
have yet been able to see that 
convinces me there is any 
new circum stance leading to 
peace now that was not there 
for the asking four years 
ago." he told a cam paign 
rallv in Sacram ento 
500 Attend Pep Rally 


Approximately 500 students and parents participated in a 
spirited bonfire rally at Reilly Field and a parade through 
town last night. Sponsored by the Salem High School Pep Club, 
the rally precedes tonight’s Salem -East Liverpool gam e. 
A pep assem bly, com plete with skits, was held this afternoon 
at the high school. 


Open 
Tonite 
Till 
9 
p.m. 
Recapped snow tires as low 
as 2 for $20. Hoppes Ti re-ad 


Elks! Elks! Elks! 
Charity 
Ball 
- 
Velvetones 
Sat., 10-1 a.m . Ladies Formal 
Breakfast-Favors-G uests. -ad 


Concrete Sidewalks 
Driveways - Remodeling 
337-8604 or 332-1363-ad 


Kissinger Says 
Peace Could 
Come Soon 


W ASHINGTON 
(A P) - 
The 
United 
States 
waited 
today for a direct signal from 
Hanoi to open the last round 
of secret talks that Henry A. 
K issin g e r p ro m is e s could 
bring peace to Vietnam “ in a 
m atter of weeks, or less.” 
The presidential adviser, 
saying “ peace is at hand ... 
an 
a g r e e m e n t 
is 
w ithin 
s ig h t,” 
told 
new sm en 
T h u rsd a y 
th a t 
“ w hat 
rem ains to be done can be 
se ttle d 
in 
one 
m ore 
negotiating session ... lasting, 
I would think, no m ore than 
three or four day s.” 
B ut 
in 
S aig o n , 
South 
V i e t n a m e s e 
P r e s i d e n t 


Beef Prices 
Decline In 
September 


W ASHINGTON 
(AP) 
- 
Consumers paid less for beef 
last month because of a slide 
in cattle prices and the first 
dip in m iddlem an m arkups 
since 
la st 
Ju n e , 
the 
Agriculture D epartm ent said 
today. 
The Septem ber retail price 
of beef, a key indicator in the 
cost of living, was slightly 
less than $1.13 per pound on 
an all-cut 
basis, 
including 
ham burger as well as steak. 
T h a t w as a lm o s t th re e 
cents less than in August and 
4.4 cents cheaper than the 
re c o rd high 
in 
J u ly . 
In 
August, however, the price 
spread—the 
m a rk u p —from 
cattlemen to consum ers was 
a record 44.8 cents per pound. 
Last month, according to a 
“ m arket basket” report on 
US. farm-produced food, the 
middleman share for beef 
was 43.3 cents per pound, a 
decline of 3.3 per cent in a 
month. 
Statistically, however, the 
middleman beef m argin was 
20.3 per cent m ore than last 
June and 14.9 per cent more 
than a year ago. 
All 
grocery 
store 
foods 
averaged 0.1 per cent less in 
September but 5.6 per cent 
m ore than a year earlier. 
Last week the Bureau of 
L ab or S ta tis tic s re p o rte d 
takehome food in September 
rose 0.1 per cent from August. 
But USDA officials said their 
re p o rt c o v e re d only food 
produced on Am erican farm s 
and did not include imported 
items and seafood products 
Turn To VIET Page 6 


News In Brief 


Nguyen 
Van Thieu 
raised 
questions today about just 
how 
near 
at 
hand 
peace 
might be in Indochina. And 
N orth V ietnam also c a st 
doubts on a quick settlement. 
In 
London, 
m e a n tim e , 
Secretary of Defense Melvih 
R.Laird said that, in line with 
Kissinger’s promise to North 
Vietnam, U S.w arplanes have 
halted all bombing operations 
on that nation north of the 
20th Parallel. 
Although American mines 
in Haiphong harbor are in­ 
cluded in the US. m ilitary 
a c tiv itie s ab ov e the 20th 
Parallel, Laird declined, at a 
news conference to say when 
the mines might be deac- 
livated 
or 
how 
long 
the 
process would take. 
Kissinger said the North 
Vietnam ese were asked last 
Sunday to set the time and 
place for settling the a m b i­ 
guities that arose in the push 
to m eet a Hanoi-requested 
rush timetable. 
North Vietnam said today, 
however, it had rejected pro­ 
longing of the negotiations 
and Washington m ust bear 
“ full responsibility for the 
fact that the the already 
complete peace agreem ent 
has not been signed and the 
w ar is dragging on in Viet­ 
n a m .” 


The statem ent cam e in the 
form of an editorial in the 
official newspaper Nhan Dan. 
but 
it 
did 
not 
m ention 
Kissinger, and it w as not 
im m ediately clear whether it 
was a response to his com ­ 
ments. 
In his first public reaction 
to 
th e 
K issin g e r 
a n ­ 
nouncement, Thieu 
told 
a 
crowd of supporters at the 
presidential palace in Saigon 
that peace will come to his 
war-torn country 
“ when 
I 
sign the ag re e m e n t.” 


“ Any agreem ents between 
the United States and the 
North 
Vietnamese is their 
affair,” Thieu told some 1,000 
city 
and 
provincial 
coun­ 
cilm en 
and 
N atio n al 
Assembly deputies. 


“ We don’t know exactly 
what agreem ents have been 
reached. But one thing is 
true. We do not agree on 
anything yet. In this case, the 
only cease-fire that will take 
place will comply with our 
stands. 
I will present 
the 
agreem ent to you, and I will 


Time Changes Sunday 


Daylight Saving Time ends at 2 a m. Sunday when Salem 
area residents should set their clocks back one hour. 
Under the Uniform Time Act of 1967 most states, including 
Ohio, observe Daylight Saving Tim e from the last Sunday in 
April to the last Sunday in October. 
Slaying Suspect Sought 


CANTON, Ohio (AP) — A 44-year-old Michigan m an died in 
a Canton hospital early today several hours after he was shot 
in the head during an apparent argum ent, police said. 
The victim w as identified as Nelson Crawford of Detroit, 
who was shot at a Canton home Thursday night. 
Police said the assailant was being sought. 
Aviation Pioneer Dead 


EASTON, Conn. (AP) — Igor I. Sikorsky, the Russian-born 
aviation pioneer who invented and flew the first practical 
helicopter, died Thursday at his home. He was 83. 
2 Canton Men Killed 


CANTON, Ohio (AP) — Two Canton are a men were killed 
Thursday in sep arate traffic accidents. 
Richard N arris, 35, of North Canton was killed when he lost 
control of his car and it hit a tree in Green Township near 
Akron. 
Herbert Farley, 26, of Canton, died in Timken M ercy 
Hospital ^bout four hours after his motorcycle crashed into a 
pole in Canton. 


Josie’s Pizza Shop open 4 
p.m. -1 a.m . Next to Citizen’s 
B udget, 
S. 
Lundy 
A ve. 
Delivery Service. 332-5448-ad 


Salem Moose 
Halloween P arty 
Tonight-ad 


BPW R um m age Sale 
Sat., Oct. 28th, 9am to4 pm 
H om eSav & Loan Bldg. 


Leo s Place 
Tonite - “Sweet Az" 
IO to I. ID’s required -ad 


im ** 
Archers 
See classified ad 
Page-11.-ad 
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Fro m Fa irfield Rurita ns 
May or We hr Ge ts 
Farme r Citation 


COLUMBIANA - Fairfield 
Ru ritan Clu b p resented its 
“ farmer-o f-thc-Year” a wa rd 
to member My ro n Wehr at 
T hu rsd a y ’s 
meeting 
at 
Heck's restau rant. 
Jay Chamberlina. 
chair­ 
man 
o f 
the 
agricu ltu re 
co mmittee. 
p resentatio n. 
Wehr. so n 
No rth 
Lima 
Wad e Wehr. 


mad e 
the 


o f p ro minent 
area 
farmer 
has ‘been far­ 
ming since sho rtly after he 
was grad u ated with a d egree 
in agricu ltu re fro m Ohio 
State Univ ersity in 1962. 
He o wns 14 0 acres in the 
New 
Waterfo rd 
area 
and 
rents 200 mo re, raising abo u t 
4 00 p igs a y ear and the co rn to 
feed them. 
He and his wife. Marian, 
are 
the 
p arents 
o f 
two 
d au ghters. Charlene. 6, and 
Darlene, 4. 
Members also held electio n 


o f o fficers, naming Ro bert 
Antram p resid ent to su cceed 
Ernest Co p e. 
Antram is fo reman in the 
assembly 
d ep artm ent 
o f 
Cherry 
Hill 
d iv isio n 
o f 
Franklin Fu rnitu re. 
Other new o fficers will be 
Ja y 
Chamberlain. 
v ice 
p resid ent; 
Jim 
Ko ehler, 
sec retary ; Geo rge Cy ru s, 
treasu rer: and Llo y d Hay s, 
three-y ear d irecto r. 


Installatio n 
will 
be 
in 
December. 
All p lan to attend an area 
co nv entio n 
No v . 
5 
near 
To ro nto . O. 


The 61 members attend ing 
and their gu ests watched a 
film, “ Pro fitable Farming.” 
d u ring the p ro gram. 


Gu ests were Mis. My ro n. 
Wehr and Ev erett Hartley o f 
the Beav er Ru ritan Clu b. 
Salem Man Is Bo u nd 
Ov er o n Arso n Co u nt 


A Salem man was bo u nd 
o v er to the grand ju ry by 
Ju d ge Gu y 
Mau ro o n 
a 
charge o f arso n when No rth­ 
west Area Co u nty Co u rt was 
held Thu rsd ay in Salem. 
Way ne P. Tillery , 22. o f 4 06 
Franklin St. had * his bo nd 
co ntinu ed . He was arrested 
Oct. 13 in co nnectio n with a 
fire o u tsid e the rear d o o r o f 
the Salem Lo u nge o n East 
State St. 
Frank Lang o f 153 Jennings 
Av e. was fined $100 and co sts 
and sentenced to 10 d ay s in 
jail after he p lead ed gu ilty to 
remo v ing a battery fro m a 
car at Pafker Chev ro let o n 
W State St. 
His jail sentence was su s­ 
p end ed o n the co nd itio n he 
ap o lo gize to Larry Parker, 
the o wner, and no t engage in 
a ny o ther illegal activ ities. 
Ro bert McBrid e o f West- 
v ille had his arraignment 
co ntinu ed p end ing ap p o int­ 
ment o f co u nsel after he was 
fo u nd ind igent. He is charged 
with breaking and entering 
and p assing a fo rged check 
by Larry Shaffer o f the Salem 
Au to rama. His wife Su san 
also had her arraignment 
co ntinu ed 
o n 
the 
sam e 
charges. 
Three hu nters 'fo rfeited 
l)o nd s and ano ther was fined 
fo r v io latio ns o f hu nting regu ­ 
latio ns. 
Ellswo rth Bo wser o f 668 E. 


Seco nd St. was fined $15 and 
co sts o n a charge o f u nlaw­ 
fu lly hu nting d u cks filed by 
State 
Game 
Pro tecto r 
Charles Sau er. 
Fo rfeiting 
bo nd s 
were 
Richard 
R am bau c her 
o f 
Clev eland . $20 fo r failu re to 
wear a hu nting license; Do n­ 
ald Rambau cher o f No rth- 
field . $20 fo r u nlawfu lly 
hu nting rabbits; and Jo hn O. 
Ochtv u n o f Warren, $20 fo r 
hu nting d u cks 
after 
legal 
ho u rs. 
Six mo to rists were fined 
and fiv e fo rfeited bo nd s. 
Ju d ge Mau ro fined the fo l­ 
lo wing p erso ns $15 and co sts: 
Dav id T. Wo o d so n, 18, Han- 
o v erto n, 
failu re 
to 
y ield ; 
Kenneth 
E. 
Rey no ld s, 
25, 
Belo it, sp eed ing; Dianna L. 
Band y . 18, Alliance, im­ 
p ro p er p assing; James M. 
Fo rney . 
21, 
Leeto nia, 
reckless o p eratio n, and Brian 
J. Ad ams. 18, Salem RD 3, 
d efectiv e ex hau st. Victo r H. 
Ku bankin, 18. Salem RD 1, 
was fined $10 and co sts fo r 
sp eed ing^ 
Fo rfeiting bo nd s w'ere Clif­ 
fo rd L. Grey . 38, Celina, $20, 
sp eed ing; Lo ra L. Jo y , 19, 
East Liv erp o o l. $25, imp ro p er 
p assing; Geo rge J. Brinker- 
ho ff, 4 0, Canto n, $20, sp eed ­ 
ing; Ed gar A. Winters, 20, 
Salinev ille, $30, sp eed ing, and 
Vincent Sand ers, 4 4 , Co lu m­ 
biana, $20, sp eed ing. 
Salem To wnship Fire 
Is Essential 
Lev y 


The imp o rtance o f an ad ­ 
d itio nal three-tenths o f a mill 
lev y fo r fire p ro tectio n in 
Salem 
To wnship 
is 
being 
stressed 
by 
to wnship 
tru stees. 
If ap p ro v ed at the No v . 
7 


Ea stern 
Co urt 


Three mo to rists had their 
licenses su sp end ed and two o f 
them were jailed by Ju d ge 
Barry Dickso n in Eastern 
Area Co lu mbiana Co u nty 
Co u rt Thu rsd ay night. 
Dale G. Ward , 51, Co lu m­ 
biana, and Dav id Mo o ney , 
28 , 
Beav er. Pa., were each fined 
$250 and co sts, sentenced to 
three d ay s in jail and giv en 3 0 
d ay s license su sp ensio ns fo r 
d riv ing while into x icated . Jo ­ 
sep h H. Bigley Jr., 4 3 , East 
Palestine, was fined $50 and 
co sts and giv en 30 d ay s li­ 
cense su sp ensio n fo r reckless 
o p eratio n. 
Also fined were Dav id E. 
Smith. 18. Ro gers RD 1, $25 
and co sts, sp eed ing; William 
F. Dy ke, 7 5, Ro gers, $10 and 
co sts, failu re to y ield ; Pau l 
Ho lisky , 37 , Leeto nia, $15 and 
co sts, failu re to y ield ; and 
Lewis Hiner, 53, Lisbo n RD 4 , 
$25 and co sts, hav ing an in­ 
v alid d riv er's license. 
Fo rfeiting bo nd s were Jeff­ 
rey Ev erhart, 25, Lisbo n, $25, 
d iso bey ing a sto p sign, and 
Ro bert J. Cro wl, East Pales­ 
tine, $17 1, o v erlo ad 
Tho mas T. 
Mu rp hy , 21 , 
Leeto nia, was fo u nd no t 
gu ilty o n a charge o f failu re 
lo d isp lay a warning signal o n 
a d isabled v ehicle. 


Fo r 
p i meet io n 
against 
Antarctica’s bitter co ld , the 
emp ero r p engu in ho ld s its 
egg o n its feet and co v ers it 
with a ro ll o f sto mach fat. 


Vote 
Democrat! 


The Peoples' Party 


iDemocraf Central Comm.l 
Frank Oauria, Chrm. 
Jennings Ave., Salem 


electio n, it wo u ld be in effect 
fo r fo u r y ears and wo u ld 
bo o st the to tal fire lev y to 
fiv e-tenths o f a mill. 
The lev y affects o nly tho se 
resid ing in the to wnship 
p ro p er and d o es no t affect the 
resid ents o f Leeto nia, the 
tru stees emp hasized . 


They no ted the ad d itio nal 
lev y is need ed to o ffset the 
necessity o f the tru stees 
hav ing to transfer 
mo ney 
fro m the to wnship general 
fu nd to meet fire ex p enses. 
The to wnship has fire p ro tec­ 
tio n co ntracts with the Lee­ 
to nia, 
Washingto nv ille and 
Wino na-Bu tler d ep artments. 


The ex isting 0.2 mill lev y 
has p ro d u ced $1,123 so far 
this y ear, bu t ex p enses hav e 
’been $3,17 0, 
req u iring 
the 
transfer o f $2,04 7 fro m the 
general fu nd . 


The ex isting lev y no w> p ro ­ 
v id es $1,254 p er y ear while 
the new millage wo u ld y ield 
an ad d itio nal $1,884 , making 
a to tal o f $3,14 0. 
The tru stees p raised the 
wo rk o f all the fire d ep art­ 
ments 
bu t 
u rged 
ho u se­ 
ho ld ers to call o nly the d e­ 
p artment serv ing the to wn­ 
ship area in which they re­ 
sid e. If ad d itio nal help is 
need ed , it will be su mmo ned 
by 
the 
first 
d ep a rtm ent 
called , they ex p lained . 


PROPERTY SETTLEMENT 
LISBON - A ju ry set a 
p rice o f $1,200 Wed nesd ay in 
co mmo n p leas co u rt fo r the 
p u rchase o f 3,896 sq u are ieet 
o f the p ro p erty o f Delmar T. 
O’Hara o f 24 5 Highland Av e., 
Wellsv ille, and o thers, fo r the 
imp ro v ement o l 
Rt. 
7 in 
Wellsv ille. 


Demo crats Hear Hay s 
Hit Ad ministratio n 
in o ther Ho ld# 


MYRON WEHR (center), cho sen “ Fa rmer o f the Yea r” by members o f the Fa irfield 
Rurita n club, receiv es a pla que fro m Ja y Cha mberla in, cha irma n o f the club’s a g riculture 
co mmittee. At left is Mrs. Wehr. 
Co lu mb ia n a BPWClu b 
Westv ille 
Ca rd Pa rty Nets $150 


By GLADYS OESCH 


COLUMBIANA 
- 
Mem­ 
bers o f Hie Bu siness and 
Pro fessio nal Wo men’s Clu b 
ex p ect to clear mo re than 
$150 fo r 
their 
scho larship 
fu nd fro m Wed nesd ay night’s 
card p arty . 
Abo u t 100 p erso ns attend ed 
the ev ent, held in the Natio nal 


Co mmo n 
Pleas 
Co u rt 


Div o rces Asked 
Niki A. Cranmer, 84 9 S 
Linco ln Av e., Salem, v s. Earl 
A.Cranmer, APO, N.Y, N.Y.; 
ex treme cru elty . 
Sally A. Mo o re, 1821 Oak 
St., Salem, v s. Do nald L. 
Mo o re, 
1241 
E. State St., 
Salem; ex treme cru elty . 
Do nald 
L. M iller, 
4 18 
Bro ad way , W ellsv ille, v s. 
Patricia A. Miller, Pleasant 
Valley 
Ro ad , 
Wellsv ille; 
gro ss neglect. 
New Ca ses 
Co lu mbia 
Gas 
T r a n­ 
smissio n Co rp ., Pittsbu rgh, 
Vs. 
Ray mo nd 
Slu tz 
and 
Virginia C. Slu tz o f RD 2, 
Leeto nia; 
p etitio n 
fo r 
d eterminatio n o f p laintiff’s 
right to 
install 
p ro tectiv e 
eq u ip ment o n p ip e lines 
acro ss d efend ant's p ro p erty 
witho u t fu rther grant fro m 
d efend ant. 
Univ ersal 
C. 
I. 
T., 
Yo u ngsto wn, v s. Charles H. 
Pratt and Ju d y Ann Pratt, 101 
Main St., Leeto nia; actio n fo r 
$2,17 7 .28 claimed d u e o n 
acco u nt. 


New Entries 
Kenneth 
Dickinso n 
v s. 
Jo y ce 
Dalee 
Dickinso n; 
p arties 
reco nciled , 
case 
d ismissed at p laintiff’s co sts. 
Do ro thy L. Mingu s v s. 
Fo rrest Albright, et 
al; 
d efend ants Mu nsen and Rase 
granted leav e to file jo int 
answer. 
Charlo tte 
S. 
Reed 
v s. 
Ro bert 
D. Reed ; 
p arties 
reco nciled , case d ismissed at 
p laintiff’s co sts. 
Marriage 
Lic e nse s 
Jo sep h Hans Ro thbru st, 20, 
Salem, 
chemical 
waste 
o p erato r, and Denise Diane 
Lied er, 19, Salem, assembly 
wo rker. 
William Otis Blankenship , 
25, East Liv erp o o l, machine 
o p erato r, 
and 
Ro berta 
D 
Tho mas, 24 . Salem, grad u ate 
nu rse. 
Terry Wallace, 22, East 
Ro chester, 
labo rer, 
and 
Cy nthia 
Little, 
19, 
East 
Ro chester. 


Pd. Pol. Adv. 


M E T R O E X T E R M IN A T IN G CO. , INC. 


Get rid of harmful pests 


in your lawn weed and insect control. Now is the time 
to spray. Many eggs and seeds have been deposited. 
Some of these destroyers work below the ground, 
feeding on roots. Some attract moles. 


Let our experience, specialized equipment, and Gold 
Crest Chemical Protection make your lawn greener, 
lovelier, and more enjoyable. 


Call Todayl Reasonable Prices-Free Estim ates 
P H O N E 337-9083 or 332-S542 


Unio n Bank Mark K Ro o m. 
Mrs. Lo u ise McGo wan, a 
clu b 
m em ber, 
wo n 
the 
d rawing, and the centerp iece, 
an 
a r ra nge m e nt 
o f 
fall 
flo wers, went to Mrs. Martha 
Bailey o f Salem. 
M r s . 
K a t h e r i n e 
Hetheringto n, clu b p resid ent, 
was in charge o f the ev ent. 


So ro rity Pro g ra m 
Mrs. 
Pat 
Ro ss 
was 
p resented as a p led ge when 
G am m 
Eta 
Chap ter 
o f 
Ep silo n Sigma Alp ha So ro rity 
met Wed nesd ay ev ening at 
the Co lu mbia Gas Co . o ffice. 
The 
p ro gram 
was 
a 
“ Ho lid ay 
E nte rta ining” 
co o king d emo nstratio n by 
Co lu mbia 
Gas 
ho me 
eco no mist Janice Bethel, 
with a game sessio n d irected 
by 
Mrs. 
Ro nald 
Dicken 
fo llo wing. 
Gu ests were Mrs. Do n 
Hep p , Mrs. James Ro meo , 
and Mrs. Kathy Lang. 
Members 
will 
serv e 
as 
v o lu nteers fo r the blo o d - 
mo bile v isit No v . 16. 
A mo d el meeting will be 
held at 8 p .m. Wed nesd ay at 
the ho me o f 
Mrs. 
Larry 
Zimmerman. Members are 
remind ed to bring their q u ilt 
sq u ares. 


Miss Krisa Elected 
Ru th Krisa. p resid ent o f the 
Co lu mbiana 
High 
Scho o l 
chap ter 
o f 
Distribu tiv e 
• Ed u catio n Clu bs o f America, 
was elected d istrict v ice 
p resid ent at a DECA District 
6 meeting Wed nesd ay at 
Alliance High Scho o l. 
Ru th, who is emp lo y ed by 
Wells Dru g Sto re, 
is 
the 
d au ghter o f Mr. and Mrs. 
Walter Krisa o f 332 W. No rth 
Av e., East Palestine. 
Su san 
Schied , 
v ice 
p resid ent o f the lo cal chap ter, 
was named first ru nneru p in 
the “ District S w ee the art” 
co mp etitio n. 
She is the d au ghter o f Mr. 
and Mrs. Q. Jo sep h Schied o f 
31027 Fro nt St., Negley . 
Also attend ing the meeting 
fro m Co lu mbiana were Su e 
Wilms, clu b secretary , who 
was 
the 
v o ting 
d elegate; 
Ly nne Esenwein, treasu rer; 
and Gary Barnho u se, Jim 
Flo res, 
To m 
Mau ch, 
Jeff 
Henry , Jo hn 
Lu ther, 
Ken 
Tho mas, and Gail Sny d er. 
Carl Kemerv is DE in­ 
stru cto r at Co lu mbiana High 
Scho o l. 


The 


Strikers Return, 
Fa cto ry Reo pens 


YOUNGSTOWN, 
Ohio 
(AP)-- 
Op eratio ns 
were 
resu med at 
the General 
Electric Co .’s lamp p lant 
here to d ay alter abo u t 30 
striking mechanics retu rned 
lo wo rk. 
The mechanics, members 
o f Lo cal 7 34 o f the Inter­ 
natio nal Unio n o f Electrical 
Wo rkers, retu rned lo their 
jo bs 
p end ing 
fu rther 
nego tiatio ns 
o n 
their 
griev ances, which inv o lv e 
wo rking co nd itio ns. 
They walked o u t Thu rsd ay 
and the p lant was clo sed , 
id ling so me 800 emp lo y es. 


Kro g er Ordered 
To Sla sh Prices 
WASHINGTON (AP)- 
Kro ger Co ., head q u artered in 
Cincinnati, was o rd ered by 
the 
Price 
Co mmissio n 
Thu rsd ay to red u ce p rices in 
certain catego ries o f its retail 
d ru gsto res and who lesale 
margins. 
The co mmissio n said the 
firm v io lated p ro fit-margin 
restraints. 
Kro ger is barred fro m in­ 
creasing p rices o f any go o d s 
o r serv ices witho u t written 
co mmissio n ap p ro v al, the 
co mmissio n -said . It to ld 
Kro ger to su bmit a p lan by 
No v . 6 d etailing the p rice 
red u ctio ns. 
Kro ger 
is 
o ne 
o f 
the 
natio n’s largest to o d chains. 
It has anu al rev enu es o f $3.7 
billio n. 
HILLYER'S 
F I N E F O O D S 
Salem Lisbon Road 
Lisbon, O 


Deco rated 
Cakes 


Fresh Baked Bread 


Sweat Rolls 


Donuts • Buns 


Direct From 
Our Bakery 


The Christian Cru sad er 
Class will hav e a co stu me 
p arty 
to night 
at 
the 
D a m a s c u s 
C o m m u nity 
Center. 
Fifteen members o f the 
Yo u th Fello wship o f the 
Westv ille 
Co ngregatio nal 
Chu rch 
recently 
had 
a 
hay rid e 
o n 
Calla 
Ro ad . 
Chap ero ns were Mr. and Mrs. 
Tim Schaffer and Mr. and 
Mrs. Gene Oesch. A weiner 
> ro ast was held at the ho me o f 
Mr. and Mrs. Harry DeLo ng. 
Mr. and Mrs. Elzie W. 
Smith, 
Ho mewo rth, 
and 
Caro ly n Smith, Damascu s, 
were the recent gu ests o f Mr. 
and Mrs. Ro bert G. Smith, 
ho no ring the seco nd birthd ay 
o f their so n, Brad . 


Peggy Ho o p es, a stu d ent at 
Garland Ju nio r Co llege, in 
Bo sto n, v isited a few d ay s 
with her p arents, Mr. and 
Mrs. Eu gene Oesch o f Berlin 
Center. She also v isited her 
grand mo ther, Mrs. Geo rge 
Hesto n at Westv ille Lake, and 
her au nts, Rachel and Glad y s 
Oesch. 


The Ad v entu rer’s Su nd ay 
Scho o l Class o f the Westv ille 
Co ngregatio nal Chu rch met 
recently at the ho me o f Jack 
Id d ings. Plans to ho ld a p ap er 
d riv e wrere d iscu ssed , and a 
rep o rt was mad e o n the sale 
o f to wel calend ars and ey e 
glass ho ld ers. 


Mrs. 
William 
Id d ings 
serv ed lu nch. 


Award s in brid ge were wo n 
by Mrs. Leo na Mu nsell, Mrs. 
0. I). Stanley , Mrs. Geo rge 
Hesto n, and Mrs. Blanch Co x 
when the TEB 
Clu b met 
recently in the Salem ho me o f 
Mrs. Wand a Bed ell. 


One Change Made 


For Elkrun Voting 


One o f Elkru n To wnship ’s 
three p o lling p laces will be in 
a new lo catio n fo r the No v . 7 
general 
electio n, 
Miss 
Rebecca Resnick, d irecto r o f 
the co u nty electio n bo ard , 
said to d ay . 


The so u thwest p recinct’s 
v o ting p lace will be at the 
Do nald H. 
Dawes ho lid ay 
camp er sales o n o ld Ro u te 
30. 
11 fo rmerly was at-Ko ro d e’s 
Market. 
, 


The o ther 
two 
p o lling 
p laces are u nchanged . The 
Elkto n p recinct v o tes at the 
Elkru n 
to wnship hall 
in 
Elkto n and the Signal p re­ 
cinct v o tes at the Signal co m­ 
mu nity hall. 


Wea ther 
Fo reca st 
Ex tend ed Ou tlo o k (Su nd ay 
thro u gh Tu esd ay ) 
A 
chance 
o f 
sho w'ers 
Su nd ay and no rth Tu esd ay . 
Highs fro m the mid 50s to mid 
60s. Lo ws in the 4 0s Su nd ay 
and Mo nd ay , bu t fro m the 
mid 30s to lo w 4 0s Tu esd ay 
mo rning. 


By MARY TRENKELÔACH 


LEETONIA - Co ng ress­ 
ma n 
Wa y ne 
L. 
Ha y s, 
spea king a t a Demo cra t ra lly 
a t the Bea v er Creek Spo rts­ 
men’s Club a t Wa shing to n­ 
v ille la st nig ht, ra pped the 
p resen t 
a d m in istra tio n 
sa y ing tha t there a re twice a s 
ma ny peo ple unem plo y ed 
to da y a s ih 1 969 a nd tha t there 
a re twice a s ma ny o n the wel­ 
fa re ro lls. 
In co mmenting o n Ra lph 
Na der’s recent repo rt o n co n­ 
g ressmen up fo r re-electibn, 
which la beled Ha y s a s the 
“ mea nest ma n in Wa shing ­ 
to n,” he sa id tha t he wa s o nly 
mea n 
with 
newspa permen 
a nd burea licra ts. 
Specifi­ 
ca lly , men o f such “ esta blish­ 
ment newspa pers” a s the 
.Wa shing to n Po st, New Yo rk 
Times a nd Clev ela nd Pla in 
Dea ler. He sa id they a re 
try ing to run the co untry a nd 
Wa shing to n burea ucra ts a re 
no t wo rking fo r the peo ple. 
Ha y s who ha s serv ed in the 
Ho u se o f Representa tiv es fo r 
20 y ea rs under fiv e presi­ 
d ents, decla red tha t he’s no t 
d o ing much ca mpa ig ning a s 


his reco rd spea ks fo r itself. 
Ha y s wa s intro duced by 
Co lumbia na Co unty Demo ­ 
cra t Cha irma n Do n Go sney , 
who a lso intro duced ca ndi­ 
da tes fo r v a rio us co unty 
o ffices. Cha rles Hinchcliff, 
v ice cha irma n, 
intro duced 
Lester No ll, president o f the 
Interna tio na l Bro therho o d o f 
Opera tiv e Po tters, a nd Hug h 
Sweeney o f the ta x a tio n de­ 
pa rtment. 
Mrs. Betty Bo sto n, presi­ 
dent o f the Leeto nia -Wa sh- 
ing to nv ille Demo cra tic Wo m­ 
en’s Club, presided a t the 
meeting . 
No ll, Sweeney a nd Hinch­ 
cliff spo ke briefly a sking fo r 
suppo rt o f the sta te inco me 
ta x . No ll sa id tha t the la bo r 
mo v ement is behind the ta x 
a nd Hinchcliff no ted tha t Co ­ 
lumbia na Co uhty pa y s two 
millio n do lla rs in sta te ta x es 
a nd receiv es 
fo ur 
millio n 
do lla rs ba ck. 
Ca ndida tes fo r co unty o f­ 
fice who ma de brief rema rks 
included Jo hn 
Ursu, 
Bert 
Da iley , Ardel Stra ba la , Mike 
Ka pp, Ca rl Sta cey , Lew So - 
wa rds, Judg e Guy Ma uro a nd 
Ferg uso n Kind. 
Co nv alescent Ho me 
OK’d At Leeto nia 


LEETONIA—The 
zo ning 
bo a rd o f a ppea ls Thursda y 
nig ht a ppro v ed a co nditio na l 
use permit fo r the co nstruc­ 
tio n o f a pro po sed co nv a les­ 
cent ho me o n a fo ur-a cre plo t 
o n Wa shing to n St. The RD 
(sing le a nd multiple dwell­ 
ing s) zo ned a rea a llo ws fo r 
such a use with the bo a rd’s 
a ppro v a l. 
The request wa s ma de by 
Mr. a nd Mrs. Fletcher, pro ­ 
spectiv e buy ers o f the la nd 
which is no w o wned by Ha r­ 
o ld Wurster. 
Pla ns ca ll fo r 
a 
2 6,5 24 
squa re fo o t building to be lo ­ 
ca ted 3 5 feet fro m the side o f 
ea ch a dja cent pro perty . A 
la ndsca ped co urty a rd a nd 
liv ing qua rters fo r the o wners 
a re a lso pla nned. 
The 
fa cility , 
which 
is 
ro ug hly estima ted to co st a 
m m m mmmm m mmmmm. 
Rea lto rs La ud 
Ga use o n Ta x 
Repea l Effo rt 


The No rthern Co lumbia na 
Co unty Bo a rd o f Rea lto rs a nd 
the Ea st Liv erpo o l Bo a rd o f 
Rea lto rs v o ted una nimo usly 
in a jo int meeting a t the Wick 
Ho tel Thursda y nig ht to 
endo rse 
Co unty 
Co m­ 
missio ner Cha rles J. Ga use 
a nd co mpliment him o n his 
effo rts to repea l the rea lty 
tra nsfer ta x . 
Ga use ha d pro po sed to the 
Bo a rd o f Co mmissio ners tha t 
the 3 0 cents per $1 00 ta x o n 
ea ch 
deed 
co nv ey ing 
pro perty in the co unty be 
repea led, but the issue wa s 
dro pped 
fo r 
la ck 
o f 
a 
seco nding mo tio n. 
Only three o ther co unties 
ha v e a tra nsfer ta x in ex cess 
o f wha t the sta te ha s g ra nted, 
a nd these co unties a re a cting 
to g et it remo v ed, a cco rding 
to Bruce Herro n, secreta ry o f 
the No rthern Co lumbia na 
Co unty Bo a rd. 
The two Bo a rds decla red 
tha t they ex pect the new 
Bo a rd 
o f 
Co unty 
Co m* 
missio ns to initia te the sa me 
pro po sa l a nd if it fa ils, they 
will circula te petitio ns to g et 
the issue pla ced o n the ba llo t. 
Ro bert Sta mp is president 
o f the No rthern Co lumbia na 
Co unty Bo a rd a nd Ja mes 
Lo we is president o f the Ea st 
Liv erpo o l Bo a rd. 


THE MOST CATTLE 
AUSTIN (AP) — Tex a s is 
a t the to p o f the cha rts in a ll 
p hases o f the ca ttle industry , 
Ag riculture 
Co mmissio ner 
Jo hn White repo rts. 
Io wa lo st its first-pla ce spo t 
in ca ttle feeding to Tex a s this 
y ea r, a s the Lo ne Sta r sta te 
repo rted 2 ,04 5 ,000 hea d o f 
feed, White sa id. 
Tex a s is a lso No . 1 in to ta l 
ca ttle a nd ca lv es 


SALEM PILGRIM CHURCH 
HOMECOMING SUNDAY 
October 29, 1972 


Salem Pilgrim Church 


1647 N. Ellsworth 
Guest Speaker: Rev. Glenn Elsey 


Sun. School 9:45 a.m. 
Worship 10:45a.m. 
Young Peoples' and Children's Hour6:45 p.m. 
Evangelistic 7:30 p.m. 
Rev. Harold E. Schmul, Pastor 


ha lf millio n do lla rs, will ha v e 
1 00 beds a rtd will be fully 
sta ffed including A do cto r. 
Mr. a nd Mrs. Fletcher, who 
no w o pera te a co nv a lescent 
ho me in Sa lem, sa id tha t they 
a re co nsidering a sepa ra te 
wa rd o f 25 to 3 0 beds to pro ­ 
v ide fo r a n a lco ho lic 
re­ 
ha bilita tio n pro g ra m a nd a 
po ssible in-serv ice fa cility fo r 
drug pa tients. 
Bo a rd a ppro v a l specified 
co nv a lescent ho me but sa id 
tha t a reha bilita tio n center, 
ho spita l o r sa nita rium wo uld 
fa ll within the ra ng e fo r co n­ 
ditio na l use in a RD zo ned 
a rea . 
The Fletchers’ nex t step 
befo re co nstructio n is to pre­ 
sent prelimina ry pla ns fo r the 
ho me to the pla nning co m­ 
missio n fo r a ppro v a l befo re 
o bta ining a permit fro m the 
zo ning o fficer. They ex pect to 
build the ho me within a y ea r. 


THE BOARD GRANTED 
v a ria nces to two residents 
who ha v e, thro ug h misunder­ 
sta nding s, co nstructed build­ 
ing s which v io la te the zo ning 
la w. 
One, a g a ra g e o n the Ro b­ 
ert Cushing pro perty o n 
So mer St., is lo ca ted two a nd 
a ha lf feet fro m the a lley , 
when fiv e feet is the a llo wed 
dista nce. The permit o rig i­ 
na lly issued wa s rev o ked. 
The 
co ntra cto r 
decla red 
tha t he ha d fo llo wed the 
zo ning bo o k witho ut kno wing 
tha t it ha d 
been 
rev ised 
cha ng ing g a ra g e pla cements. 
The o ther v a ria nce a ppro v ­ 
ed by the bo a rd permits Jim 
Gurlea to keep his a ll steel in­ 
dustria l building o n his pro p­ 
erty behind the new Ameri­ 
ca n Leg io n Ho me in a n a rea 
zo ned recrea tio na l. 
A bo a rd member, Ra lph 
Ma ncuso , wa rned tha t fur­ 
ther discrepa ncies in zo ning 
wo uld result in pena lties. He 
sa id tha t it is the pro perty 
o wners’ duty to o bta in a ppro ­ 
pria te sketches o f the pro ­ 
po sed building befo re sta r­ 
ting co nstructio n. 
The bo a rd stressed tha t 
residents sho uld use the 
zo ning bo o k o nly a s a g uide 
line a s the bo o k is co nsta ntly 
being rev ised to keep it up to 
da te. And a zo ning permit 
must be o bta ined fro m the 
zo ning o fficer befo re the co n­ 
structio n is beg un. 


CLEVELAND, Ohio CAP) 
— The Clev eland o ffice o f the 
FBI sa y s the man who sh; 
and killed Parma Height 
Po lice Sgt. Ro bert W. Bennett 
also was inv o lv ed in ft bank 
ho ld u p two mo nths eariiet 
The FBI charged Thu rsd ay 
that Dean Henry Bo wman, 
5 4 , held u p the 
Cap ital 
Natio nal 
Bank 
in 
No rth 
Olmsted Au g. 30 and escap ed 
with $8,282. Bo wman was sho t 
and killed by p o lice Wed ­ 
nesd ay after he fired the 
sho ts that resu lted in the 
d eath o f Bennett d u ring the 
abo rted ho ld u p o f the Co n­ 
tinental Bank branch o ffice at 
So u thland Sho p p ing Center 
B o w m an’s 
alleged 
a c ­ 
co mp lice in the Co ntinental 
B a nk 
ho l d u p s ho o t o u t . 
Do minic Marzano , 5 5 , o f 
Ro cky Riv er was chan 
* 
with first-d egree mu rd er nd 
attem p ted 
bank 
ro bbery 
Thu rsd ay . He ap p eared in 
Parma Mu nicip al Co u rt an 
his case was co ntinu ed u ntil 
Tu esd ay . 
He’s 
being 
held 
witho u t bo nd . 
Charges also were 
filed 
Thu rsd ay against Bo wman’s 
wid o w, Glo ria Jean, 23 . She 
was arrested by the FBI at 
her 
Mid d lebu rg 
Heights 
ho me and 
charged with 
aid ing and abetting the No rth 
Olmsted theft and receiv ing 
$600 in sto len mo ney fro m the 
ba nk. 


% 
The FBI said Mrs. Bo wman 
ca sed the bank 
fo r 
her 
husba nd the d ay befo re the 
theft. She will ap p ear to d ay 
befo re 
US. 
Magistrate 
Herbert T. Maher. If co n 
v icted , she faces a max imu m 
p enalty o f 10 y ears im ­ 
p riso nment and a $5,000 fine. 


Bo th Bo wman and Marzano 
hav e criminal reco rd s d ating 
back to the 194 0s. Marzano 
was p aro led in 1967 after 
serv ing 27 y ears o n a mu rd er 
co nv ictio n 


Cor Theft leads 
To Term In Pen 
LISBON - Da v id Co rbin. 
22, o f Denniso n was 
sen 
fenced to 1 to 20 y ears in the 
Ohio Penitentia ry fo r au to 
theft a nd six mo nths in the 
co unty ja il fo r 
o p erating a 
mo to r v ehicle witho u t the 
o wner’s co nsent 
after 
his 
pro ba tio n wa s 
terminated by 
Judg e Ray mo nd S. Bu zzard 
in co mmo n p leas co u rt. 
Judg e Buzza rd said the two 
sentences ca n be serv ed co n­ 
currently but will be co nsecu ­ 
tiv e a fter Co rbin co mp letes 
terms o f 1-20 y ea rs fo r m an­ 
sla ug hter a nd 1 -25 
fo r ro b­ 
bery in Tusca ra wa s 
Co u nty . 
Co rbin was bro u ght to co u rt 
fro m the Mansfield refo rma 
to ry where he w as serv ing the 
terms impo sed in Tu scara 
wa s Co unty . 
He ha d been p laced o n p ro 
ba tio n June 19. 197 0, after 
plea ding g uilty 
to the two - 
co unt indictment retu rned by 
the g ra nd jury 
fo r the theft o f 
the a uto o f 
Ro y L. Mo o re o f 
Weirto n, W. Va., Feb. 21, 
1 97 0, o n S. Ellswo rth Av t 
Sa lem. 


i n 


I'm For McGo v ern 


“M an's indivi­ 
dual 
dignity 
restored in an 
honest positive 
approach 
to­ 
ward 
the 
fu­ 
ture." Mrs. D. 
E. Davis. 


Citizens for McGovern Comm. 
Dick Genest, Chrm. 
600 Walnut-E. Liverpool, O. 
Pd. Pol. Adv. 


ELECT JUDGE MERLE 


• A seasoned, senior judge, 14 years’ 
Common Pleas Court experience 


• Graduate of Case Western Re­ 
serve University Lew School and 
the National College of State 
Judiciary, University of Nevada 


• Member of the Ohio Civil Rules 
Advisory Committee 


Pd. Pol. Ad v . 


Outcome Is In Doubt 
Of 19 Senate Races 


WASHINGTON (AP) - 
Rep u blican an d Demo cratic 
strategists agree that the 
battle fo r Sen ate co n tro l in 
the 9 3 rd Co n gress is a tight 
o n e with the o u tco me in so me 
do u bt in 19 o f the 33 races to 
be decided No v . 7. 
Sen . Ern est F. Ho llin gs, D - 
SC, chairman o f the Demo ­ 
cratic 
Sen ate 
C am p aign 
Co mmittee, say s he is mo re 
o p timistic abo u t the clo se 
races than he was two mo n ths 
ago an d is co n fiden t his p arty 
will remain o n to p in the 
Sen ate. 
Sen . Peter H. Do min ick , R- 
Co lo ., head o f the co u n terp art 
Rep u blican gro u p s, 
in sists 
the GOP has the best chan ce 
in 18 y ears to cap tu re the 
Sen ate. 
The arithmetic seems to fa­ 
v o r the Demo crats becau se 
they 
hav e a 
10-member 
margin n o w an d hav e o n ly 14 
seats at stak e this fall as 
again st 
19 
fo r 
the 
Rep u blican s. 
This mean s the GOP wo u ld 
hav e to win 2 4 co n tests, fo r a 
n et grain o f fiv e, to tak e 
Sen ate co n tro l. The do min an t 
p arty ho lds all co mmittee 
chairman ship s an d go v ern s 
the flo w o f legislatio n . 
The p resen t lin eu p is 5 4 
D em o crats 
an d 
44 
R ep u blican s. 
p lu s 
o n e 
member o f the New 
Yo rk 
Co n serv ativ e Party , Jam es 
L. Bu ck ley , who v o ted with 
the GOP o n o rgan izatio n o f 
the Sen ate last y ear, an d a 
Virgin ia in dep en den t, Harry 
F. By rd Jr., who sided with 
the Demo crats 
o n 
Sen ate 
co n tro l. 
If Rep u blican s sho u ld gain 
fiv e seats, there wo u ld be a 
tie which the su ccessfu l 
can didate fo r v ice p residen t 
co u ld break in fav o r o f his 
p arty . 
Camp aign strategists cite 
10 Demo cratic seats which 
co u ld be lo st to Rep u blican s, 
an d n in e GOP p laces which 
seem to be u p fo r grabs. 
R ep u blican s 
say 
they 
ex p ect their Sen ate co n ­ 
ten ders 
to 
ride 
in 
o n 
Presiden t Nix o n ’s co attails in 
man y o f the states. 
Sev eral Demo cratic co n ­ 
ten ders are tacitly co n cedin g 
the thru st o f this argu men t by 
tak in g step s to k eep the p resi­ 
den tial 
camp aign 
o f 
Sen . 
Geo rge McGo v ern at a rm ’s 
len gth fro m their effo rts. 
Rep u blican strategists zero 
in o n fo u r co n tests where they 
see the best chan ces o f tak in g 
o v er Demo cratic seats. 
In three o f these, the in ­ 
cu mben t is n o t ru n n in g fo r 
reelectio n . They are: 
N ew 
M e x ic o —w he r e 
v eteran 
Sen . 
Clin to n 
P. 
An derso n is retirin g. Vy in g 
fo r the seat are Demo crat 
Jack Dan iels, a ban k er an d 
in su ran ce ex ecu tiv e, an d 
Rep u blican 
P ete 
V. 
Do men ici, an atto rn ey . 
O k laho m a—w here 
Sen . 
Fred R. Harris decided n o t to 
seek 
re-electio n . 
The 
Rep u blican 
n o m in ee 
is 
Dewey F. Bartlett, a fo rmer 
go v ern o r. His o p p o n en t is 
Rep . Ed Edmo n dso n , a 10- 
term co n gressman . 
Geo rgia—where Sen . Dav id 
H. Gambrell was defeated in 
the p rimary . Rep . Fletcher 
Tho mp so n is the Rep u blican 
n o min ee. He is o p p o sed by 
State Rep . Sam Nu n n . 
The fo u rth co n test where 
the Rep u blican s hav e high 
ho p es is in Rho de Islan d, 
w here 
D em o cratic 
Sen . 
Claibo rn e Pell is try in g fo r a 
third 
term 
aga in st 
the 
challen ge o f Jo hn H. Chafee, 
ex -go v ern o r 
an d 
fo rm er 
Secretary o f the Nav y . 
The Demo crats also cite 
fo u r GOP seats which they 
co n sider rip e fo r p lu ck in g 
an d, 
again , 
three 
in v o lv e 
races where the in cu mben t is 


leav in g the Sen ate. They are: 
So u th Dak o ta—where Sen . 
Karl E. Mu n dt is retirin g 
after bein g in cap acitated fo r 
three y ears with a stro k e. 
D em o cratic 
Rep . 
Ja m e s 
Abo u rezk is ru n n in g again st 
State Sen . Ro bert Hirsch. 
K en tu ck y —w here 
Sen . 
Jo hn S. Co o p er is retirin g. 
State Sen . Walter Hu ddlesto n 
is the Demo cratic n o min ee; 
his o p p o n en t is fo rmer Go v . 
Lo u ie B. Nu n n . 
Idaho —where Sen . Len B. 
Jo rdan is leav in g. William E. 
Dav is, o n leav e as p residen t 
o f Idaho State Un iv ersity , 
ho lds 
the 
D em o cratic 
n o min atio n ; he is o p p o sed by 
Rep . Jam es A. McClu re. 
The fo u rth state listed by 
the Demo crats as o fferin g 
go o d 
p ro sp ects 
fo r 
an 
o v ertu rn 
is 
Tex as. 
Rep u blican 
Sen . 
Jo hn 
G. 
To wer, is try in g fo r a third 
term ; 
his 
o p p o n en t 
is 
Barefo o t San ders, a fo rmer 
assistan t 
atto rn ey 
gen eral 
an d White Ho u se aide u n der 
Presiden t Ly n do n B. Jo hn ­ 
so n . 
Rep u blican s say they also 
hav e go o d p ro sp ects in three 
o ther So u thern states—Ala­ 
bam a. w here D em o cratic 
Sen . 
Jo hn 
S p ark m an 
is 
challen ged 
by 
Win to n 
M. 
Blo u n t, fo rmer 
p o stmaster 
gen eral 
u n der 
Nix o n ; 
Virgin ia, where Sen . William 
B. Sp o n g, Jr., is o p p o sed by 
Rep . William L. Sco tt; an d 
No rth Caro lin a, where Sen . 
B. Ev erett Jo rdan lo st in the 
Demo cratic p rimary to Rep . 
Nick Gailifian ak is who n o w 
faces 
Je sse 
Helm s, 
a 
telev isio n bro adcaster. 
In 
Lo u isian a, 
the 
Rep u blican n o min ee, Ben C. 
To ledan o ,- ap p ears to hav e 
little 
chan ce. 
Bu t 
the 
Demo cratic n o min ee, fo rmer 
State Sen . J. Ben n ett Jo hn ­ 
sto n , faces a stiff fight with 
fo rm er 
Go v . 
Jo hn 
J. 
M cKeithen , 
a 
D em o crat 
ru n n in g as an in dep en den t. 
Two o ther Demo cratic in ­ 
cu m ben ts who a p p e a r in 
so m e jeo p ardy a re New 
H a m p shire ’s 
Tho m as 
J. 
McIn ty re who is o p p o sed by 
fo rmer Go v . Wesley Po well, 
an d Mo n tan a’s Lee Metcalf 
who faces State Sen . Hen ry S. 
Hibbard. 
D em o crats a sse rt 
they 
hav e a chan ce to defeat fiv e 
o ther 
R ep u blican 
in ­ 
cu mben ts. 
They are J. Caleb Bo ggs, 
Delaware, o p p o sed by 2 9 - 
y ear-o ld Jo sep h R.Biden Jr., 
a lawy er; Ro bert P. Griffin , 
Michigan , o p p o sed by state 
Atty . Gen . Fran k J. Kelley ; 
Mark O. 
Hatfield, Orego n 
o p p o sed by v eteran fo rmer 
Sen . 
Way n e 
Mo rse; 
Jack 
Miller, Io wa, o p p o sed by Dick 
Clark , 
a 
fo rm er 
co n gressio n al 
aide; 
an d 
M argaret 
Chase 
Smith, 
Main e, seek in g a fifth term 
again st the challen ge o f Rep . 
William D. Hathaway . 
These Demo cratic sen ato rs 
are co n sidered safe bets fo r 
reelectio n : 
Ja m e s 
0. 
Eastlan d, Mississip p i; Jo hn 
L. 
McClellan , A rk an sas; 
Walter 
F. 
Mo n dale, 
Min ­ 
n eso ta an d Jen n in gs Ran ­ 
do lp h, W'est Virgin ia. 
Ten 
Rep u blican 
in ­ 
cu mben ts are ex p ected to win 
witho u t 
mu ch 
difficu lty ; 
Go rdo n Allo tt, Co lo rado ; 
Ho ward H. Bak er Jr., Ten ­ 
n essee; Edward W. Bro o k e, 
Massachu setts; 
Cliffo rd P. 
Case, New Jersey ; Carl T. 
Cu rtis, Nebrask a; Cliffo rd P. 
Han se, Wy o min g; Jam es B. 
Pearso n , Kan sas; Charles H. 
Percy , Illin o is; Ted Stev en s, 
Alask a; 
an d Stro m 
Thu r­ 
mo n d, So u th Caro lin a. 


The Arabian is the o ldest 
tho ro u ghbred ho rse in the 
wo rld. 


Never >1 Wrinkle 


With Our New 


Double 
KNI TS 


You get clothes 
that are amazingly 
comfortable. They 
are wonderful for easy 
care — means fewer 
dry cleaner trips. 


Seven Seas 
Double Knit Trousers 
$21.95 up 


- TUXEDO RENTAL 
ROCCO'S 


17* S. Broadway 
Phone 332-08*7 
Open Monday and Friday till? p.m. 


A IT R O *6 R A P H 


B Y B E R N I C E B E D E O S O L 


Fo r Satu rday , Oct. 2 8 


YOUR 
A mo st in terestin g yea r. 
Op p o rtu n ities sp rin g fro m 
DIDTII n AV u n exp ected so u rces. Yo u ’ll 
D ill I n i l A I wa n t o u tlets fo r n ew, crea - 
TflflAV 
^ ve u r9es• Help fu l frien d s 
I UIIAT 
p ro vid e sp ecia l b en efits. 


W. Reserv e PTO 
Pla ns J VS To ur 
The 
W estern 
Reserv e 
P.T.O. 
will 
meet 
Mo n day 
ev en in g 
at 
7:3 0 
in 
the 
Maho n in g Co u n ty Vo catio n al 
Scho o l. After the bu sin ess 
meetin g there will be a to u r o f 
the n ew bu ildin g. 
The Vo catio n al Scho o l is 
lo cated west o f Can field o n 
Palmy ra Ro ad, a q u arter 
mile so u th o f Rt. 2 2 4. 


4-H Clubs 
Adair Swin gers 
Officers were elected at a 
recen t meetin g o f the Adair 
Swin gers No . 2 4 -H Clu b held 
at the ho me o f Jan Gu y , East 
Ro chester. They are: Co n n ie 
Elly so n , p residen t; 
Bren da 
Seev ers, 
v ice 
p residen t; 
Dian e Stry ffeler, secretary ; 
Do n n a Co x , treasu rer; Gary 
Co x , 
re p o rter; 
M arcia 


Mo u n tz, health an d safety 
c ha irm a n ; 
Rick Elly so n , 
recreatio n leader; an d Kathy 
Camp , dev o tio n s leader. 
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ARIES (Mar 2 1-Ap r 19 ): 
An activ e day with an en ­ 
jo y able ev en in g. The the­ 
ater o r so me p lace o fferin g 
glamo r co u ld 
p ro v e u p 
liftin g. 


TAURUS (Ap r 2 0-May 2 0): 
There’s ro man ce in the air. 
Yo u might wan t to go o ff 
alo n e with t ha t “sp ecial 
so meo n e.’’ 


GEMINI (May 2 1-Ju n e 2 0): 
Hav e so me frien ds co me 
to y o u r ho u se to day . Yo u ’ll 
e n j o y en tertain in g a n d 
they ’ll hav e a go o d time. 


CANCER (Ju n e 2 1-Ju ly 2 2 ): 
Yo u ’ll be hap p ier gettin g 
o u t o f the ho u se. A sho rt 
trip co u ld p ro v ide real re­ 
lax atio n . 


L E O 
(Ju ly 2 3 -Au g 2 2 ): 
Yo u might wan t to mix 
bu sin ess an d p leasu re. The 
blen d wo u ld be fu n , as well 
as lu crativ e. 


VIRGO (Au g 2 3 -Sep t 2 2 ): 
If y o u ’re go in g o u t so me­ 
where, dress ex tra-sp ecial. 
Yo u r ap p earan ce will mak e 
a big hit. 
^ 


LIBRA (Sep t 2 3 -Oct 2 3 ): 
Yo u r charm is at its best. 
Yo u may wan t to arran ge a 
ren dezv o u s, away fro m p ry ­ 
in g ey es. 
SCORPIO (Oct 2 4-No v 2 2 ): 
So meo n e v ery fo n d o f y o u 
may giv e y o u so me in side 
in fo rmatio n . This tip co u ld 
ben efit y o u fin an cially . 
SA G ITTA RIU S (No v 2 3 
Dec 2 1) A p erso n y o u ad­ 
mire an d ho ld in high es­ 
teem fin ds y o u p articu larly 
attractiv e to day . This re­ 
latio n ship adds to y o u r 
p restige. 
CAPRICORN (Dec 2 2 -Jan 
19 ):There is go o d n ews 
c o m i n g fro m a distan t 
p lace. So meo n e y o u se­ 
cretly lo n ged fo r may mak e 
an ap p earan ce. 
AQUARIUS (Jan 2 0-Feb 
19 ): So lu tio n s to v ex in g 
p ro blems are p o ssible. It 
lo o k s lik e the k in d o f re­ 
su lts y o u ho p ed fo r. 
PISCES (Feb 2 0-Mar 2 0): 
A p leasin g asso ciate shares 
y o u r fo n d feelin gs. 
T hi s 
may co me as a su rp rise to 
bo th o f y o u . 


Rea lty Tra nsfers 


FAIRFIELD TOWNSHIP 
Bertha P. an d Ray mo n d C. 
Lan zen do rfer to Charles F. 
Lan zen do rfer; o n e tract. 
Same to William J. Lan ­ 
zen do rfer; o n e tract. 
Same to Ro bert E. Lan ­ 
zen do rfer; o n e tract. 


Tho mas A. Ediso n had o n ly 
three 
mo n ths 
o f 
fo rmal 
scho o lin g. 


I'm For McGovern 


" I ' m 
f o r 
McGovern be­ 
cause of his 
basic 
hones­ 
ty/ ' Mrs. Wil­ 
liam E. Kalb- 
fell. 


Citizens for McGovern Comm. 
Dick Genest, Chrm. 
600 Walnut-E. Liverpool, O. 
Pd. Pol. Adv. 


Big Tee Burger 


2395 E. State St. - Phone 337-1716 
FR ID A Y SPECIAL 
Fish & Chips .........................99c 
2 pc. fish, fries, coleslaw, roll, butter 


SATURDAY SPECIAL 
Kiddies Special.............. 
50* 
Hot Dog, Fries and Pepsi 


SUNDAY SPECIAL 
Try Our New 
i 
Chopped Sirloin Dinner 
1.59' 
Onion rings, fries, tomato, coleslaw, roll, butTer. 


Big Tee Burger Is Located Near Perskey's 
Phone orders for fast service - 332-1716 


Goshen Center 
School Picks 
Cheerleaders 


The Go shen Cen ter Scho o l 
cheerleaders were selected 
this week fo llo win g an in ­ 
stru ctio n al sessio n . 
Six th grade girls cho sen 
were 
Je a n in e 
R en der, 
dau ghter o f Mr. an d Mrs. 
Jack Ren der; Cin dy Deu v all, 
dau ghter o f Mr. an d Mrs. 
R o bert 
D eu v all; 
Bo n n ie 
Ho stetter, dau ghter o f Mr. 
an d 
Mrs. 
Pau l 
Ho stetter; 
Glo rie Bo o the, dau ghter o f 
Mr. an d Mrs. Arthu r Bo o the; 
Tammy Fo wler, dau ghter o f 
Mr. an d Mrs. Barry Fo wler, 
an d Terri Williams, dau ghter 
o f Mr. 
an d 
Mrs. 
Ro n ald 
Williams. 
Chery l Hilles. dau ghter o f 
Mr. an d Mrs. Bu rto n Hilles 
was the o n ly fifth grade girl 
cho sen . 
Jan ie 
W ein gart, 
dau ghter o f Mr. an d Mrs. Neil 
W ein gart; 
Liz 
M an ser, 
dau ghter o f Mr. an d Mrs. 
Jo sep h 
Man ser 
Sr.; 
Lisa 
*Baird, dau ghter o f Mr. an d 
Mrs. Do n ald Baird; Elain e 
Mau ro , dau ghter o f Mr. an d 
Mrs. Victo r M au ro , an d 
Vick y Sn y der, dau ghter o f 
Mr. an d Mrs. Iv ail Sn y der 
were the fo u rth grade girls 
cho sen . 
Mrs. Haro ld Wu lf, third 
grade 
teac her, 
was 
the 
co o rdin ato r. Mrs. M au ro , 
Mrs. Baird an d Mrs. Ren der 
will be co -adv isers to the 
gro u p . 


In the o ld West, go ld min ers 
wo re wide-legged du n garees 
to giv e them 
freedo m o f 
mo tio n . Co wbo y s wo re clo se- 
fittin g jean s to p ro tect their 
legs 
fro m 
sagebru sh 
an d 
cactu s. 


North Benton 


By AMYTURNER 
B ir thda y s 
c e le b r a te d 
recen tly in clu de tho se o f Pau l 
Tho rn sby 
o f 
Sebrin g; 
Michelle Ro ck hill, dau ghter 
o f 
Mr. 
an d 
Mrs. 
Jack 
Ro ck hill; an d Mr. an d Mrs. 
Do u glas Harden . 
Mrs. Martha Waters an d 
her 
dau ghter 
Co n n ie 
o f 
No rwalk sp en t 
a 
recen t 
ev en in g with Mrs. Helen 
Miller. 
Mr. an d Mrs. Jam es Sho o k 
an d 
Mr. 
an d 
Mrs. 
Vern 
Y eager 
sp en t 
ten 
day s 
v acatio n in g in Flo rida. 
Ro bert Warn er sp en t his 
week en d leav e with his wife 
Vick ie. He has retu rn ed to Ft. 
Leo n ard Wo o d, Mo . 


America’s 
Than k sgiv in g 
Day celebratio n , design ated 
as an o ffical ho liday in 162 3, 
two y ears after the first o n e 
was held, grew o u t o f the 
traditio n o f harv est festiv als 
in Eu ro p e. 


ANY SIZE, 0ME PRICE...SAVE AS MUCH AS 38% 
GRANTMASTER 
'SNOW-GO180’ 
SNOW TIRES 
SUPER-TRACTION 
4 PIT NTI0N CORD 


SIZE 
f.E.T. 
SALE 


650-13 
$1.75 
$14.97 
F78-14 
$2.38 
$14.97 
G78-14 
$2.55 
$14.97 
G78-15 
$2.64 
$14.97 


WHITEWALLS, SAME SIZES 
...O N LY $3 MORE 


PROWLERS 


• •• 
SECURITY LIGHT 
IS THERE! 


OHIO EDISON COMPANY 


5-GAL. SHOP VACUUM 
SAVE OVER $5 


SALE 
»17 « 


REG. $22.96 


All steel drum. 
1 h p 
m ot or . 
H eav y - dut y 
hose, noz z le, 
floor brush. 


BIG 44% SAVINGS! 
3-STEP ANTIQUE 
FINISHING KIT 
SALE 
97 


REG. $3.54 


n c I . 
bas e, 
glaze, cheese­ 
c l ot h, s and­ 
paper, instruc­ 
tions. Choice of 
super colors. 


FIGHTS INFLATION 


GRANT CITY-SALEM PLAZA 
2352 I. STATE ST. 
S A L E M ^H iO g 
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Ce a s e -Fire Could Inte ns ify Hos tilitie s 


On e Key to Wh ite Ho u se 


The incum bent ha s an a dva nta ge ever the 
cha llenger in this presidentia l election that 
none of the polls ha s ta ken into a ccount—he 
pla y s the piano. Or at lea st nobody la ughs 
when Mr. Nix on sits down to play , usua lly a 
rendition of “ Happy B irthda y .” 


While it ca n ’t be sa id for certa in that y ou 
ha ve to pla y the piano to be president, every 
president ha s considered a piano to be an 
essentia l gra ce note to White House decor. 


In fa ct, six of them —Abraham Lincoln, 
Rutherford B. H a y es, Benja m in H a rrison, 
Theodore R oosevelt, Woodrow Wilson and 
Herbert Hoover—had two. Harry Truman 
had three. 


W arren G. Harding, who probably didn’t 
know a G -clef from a glissa ndo, had a pla y er 
piano. 
Grover 
Clevela nd owned 
a 
com ­ 
bination pia no a nd ha rpsichord. And la st but 
first, 
G eorge 
W a shington 
had 
both 
a 
pia noforte and a ha rpsichord. 
This intelligence com es from J . Phillips L. 
J ohnston, president of Currier Pia nos, Inc., 
who proudly reports that a Currier w a s first 


Ov e rhe a rd on the 
Villa ge Gre e n 


That the w om en volunteers who a ssist at 
the Red Cross Bloodbank, m a ny of them 
retirees, a re deserving of a 
com m unity 
bouquet for their m a ny y ea rs of fa ithful 
service. 


owned by J ohn A da m s, the second president 
of the U nited Sta tes. The six th president, J ohn 
Quincy A da m s, had a nother Currier. 
Politics, how ever, h a s nothing to do with the 
fa ct tha t sa les of spinet and upright pia nos 
a re at an a ll-tim e high. According to J ohn­ 
ston, it’s beca use his and other firm s a re 
producing instrum ents suita ble in size and 
sty le for the lim ited living spa ce of today . 
Som e 31.5 m illion A m erica ns pla y m usica l 
instrum ents, and 44 per cent of them pla y 
pianos. Fortissim o! What a bloc of potentia l 
votes for the ca ndida te who strikes the right 


chord. 
Cap ab le En g in eer 


When J . P hillip R ichley , M a honing County 
engineer, wa s na m ed sta te highw a y director 
in 19 7 0, he w a s succeeded by his ch ief deputy , 
M ike F ita s, for the unex pired term . Mr. F ita s 
is now a ca ndida te for county engineer for the 
new term beginning J a n. 1. 
Mike F ita s, who w a s engineer for the city of 
M cDona ld for 10 y ea rs, and h a s had other 
ex perience with the Ohio D epa rtm ent of 
H ighw a y s and in consulting work, 
is a 
D em ocra t. He is opposed by W illia m M. 
G oldm a n, Youngstown Republica n. 
Southern M a honing County residents a re 
especia lly gra teful for the a ssista n ce Mr. 
F ita s ha s given in pla nning roa d a nd sew er 
im provem ents. He ha s never h esita ted to lend 
a helping hand a nd current projects include a 
sa nita ry sew er sy stem for the Smith-Knox 
Township district and pla ns for the widening 
of the Sebring-Pine La ke Road nex t sum m er. 
'Wha t Is Tre a s on?' 


By TOM TIEDE 


WASHINGTON - ( N E A )- 
When one of the recently re­ 
lea sed prisoners of wa r re­ 
turned to his hom etown, he 
received a m ix ed reception. 
There w ere cheers repre­ 
se n tin g the se n tim e n t of 
hom etow ners who w ere ha p­ 
py to ha ve their soldier back 
and 
never 
mind 
a ny thing 
else. And there w ere grum ­ 
blings. too, prom pted by the 
suspicion that the POW paid 
for his Vietna m relea se at the 
ex pense of the United Sta tes. 


HE HAD SAID, 
som e felt, 
som e fuzzy 
th in g s 
a bout 
A m e r ic a . A n tiw a r th in g s. 
And here he w a s, for it a ll, be­ 
ing trea ted like a hero by the 
nation he knocked. 
The la tter opinion, correct 
or not, is a grow ing one in the 
la nd. Confused by m ore than 
a deca de of w a r, bitter about 
the cha nges occurring in na ­ 
tion a l 
p a tr iotism , 
m a n y 
A m erica ns feel that the last 
of the country ’s uniform ed 
v a lu e s —the 
s e r v ic e m a n ’s 
loy a lty —is 
d isa p p e a r in g 
without so m uch a s a y elp 
from the regula tory a uthori­ 
ties. 


To be sure, this opinion ha s 
been 
repea tedly 
reinforced 
by current events. Severa l 
y ea rs a go the North V iet­ 
n a m e se 
b ega n 
p eriod ic 
broa dca sts of a lleged a ntiw a r 
s ta te m e n ts 
by 
c a p tu r ed 
A m erica ns. Over the y ea rs 
such 
sta tem en ts 
m ultiplied 
through the world p ress. Most 
recently a ca ptured Air Force 
ca pta in is reported to ha ve 
sa id (via short w a ve broa d­ 
ca st ) that Sena tor M cGovern 
should be elected president, 
beca use; “ I feel that (M c­ 
G overn) is the only rea son­ 
a ble choice for the A m erica n 
voter. This wa r m ust be stop­ 
ped im m edia tely so that the 
V ietna m ese people ca n live in 
p ea ce ...” 


TH ESE 
STATEM ENTS, 
som e 
m uch 
w or se , 
fa ll 
decidedly outside the bounds 
of what is ex pected of A m eri­ 
ca n prisoners of war. And the 
question is being ra ised, even 
though POWs still a re im 
prisoned: What, if a ny , a ction 
should eventua lly be ta ken? 


There 
is 
no 
doubt 
that 
m a ny of the POW sta tem ents 
bea m ed out of North Vietnam 
a re, in and of them selves, 
grounds 
for 
court-m a rtia l. 
The U.S. m ilita ry ha s a lw a y s 
had a set of responsibility 
regula tions, written or im ­ 
plied. in tim e of w a r: Do not 
a id or com fort the enem y . Do 


not 
jeop a rd ize 
fellow 
prisoners. 
Even 
when 
the 
specifics 
w ere 
va gue, 
the 
intent wa s clea r and enforce­ 
m ent w a s a m a tter of w e ll- 
understood logic. 
A fter the 
K orea n 
w a r, 
m oreover, the va gueness wa s 
rem oved 
from 
the 
list of 
p rison er 
r e sp on sib ilitie s. 
M ilitary officia ls w ere ta ken 
back by what they considered 
to be deplora ble beha vior by 
so m a ny prisoners of war (no 
one esca ped from a ca m p, or 
even m a de a good try ). The 
Korean sta tistics, a ctua lly , 
were not all that ba d—of 7 ,150 
POWs, only 6 per cent were 
specified a s ha ving possibly 
m isb e h a v e d , a nd slig h tly 
m ore 
than 
a 
dozen 
w ere 
c ou r t-m a r ta ile d —but 
the 
m ilita r y re a c te d a n y w a y . 
D w ight E isen h ow e r, then 
president, ordered that a sp e­ 
cific “ Code of Conduct” be 
drawn up to m a nda te honor. 


THE CODE, 
which is still 
required rea ding 
(at lea st 
once a y ea r) for every serv­ 
icem a n in the nation, su g­ 
gests' that they not be ca p ­ 
tured, but if, under "superior 
force,” they a re, they should 
conduct them selves a s “ God 
and the United S ta tes” would 
want. The key point: “ When 
questioned, should I becom e 
a prisoner of war, I am bound 
to g iv e only 
na m e, 
rank, 
service num ber and da te of 
birth. I will avoid a nswering 
further questions to the ut­ 
m ost of m y a bility . I will 
m a ke 
no 
oral 
or 
written 
sta tem ent 
disloy a l 
to 
my 
country or its a llies or ha rm ­ 
ful to their c a u se .” 
Clea rly , m a ny of the sta te­ 
m ents out of North Vietnam 
in recent y ea rs would bust 
this Code of Conduct. Thus, 
m any 
A m erica ns 
feel, 
the 
offending prisoners should be 
held responsible. 
But will they ? 
With som e discom fort, the 
Penta gon sa y s it is too ea rly 
to tell. Key officers in the D e­ 
fense Departm ent warn that 
the public should not m a ke 
any 
judgm ents 
about 
the 
prisoners until all a re sa fely 
hom e and all the fa cts a re in. 
“ The broa dca sts by them ­ 
selves mean nothing,” sa y s 
one spokesm a n. “ We don't 
know what the conditions for 
the sta tem ents are. We don’t 
know if they a re being forced 
to m a ke them . We just don’t 
know. And until we do we a re 
a ssum ing that our men a re 
h a nd lin g 
th e m se lv e s 
a s 
ex p ected .” 


IN 
FACT, 
the 
m ilita ry 
does more than a ssum e the 


POWs a re ha ndling 
them ­ 
selves well. “ All of our in­ 
dica tions point to the fa ct that 
they a re doing an a dm ira ble 
job.” 
More 
than 
20 
prisoners 
ha ve esca ped from the en­ 
em y ’s detention. Most esta b ­ 
lished ca m ps in North V iet­ 
na m , a ccording to good infor­ 
m a tion, ha ve set up m ilita ry ­ 
like structures for beha vior 
and a ctivity . And the word 
from the relea sees-esca p ees 
ha s been, ex cept for som e in­ 
sta nces, that the m a jority of 
POWs refuse to coopera te or 
a bet their ca ptors. 
Therefore, sa y a uthorities, 
“ At present we a re not pla n­ 
ning 
or 
c on te m p la tin g 
cha rges a ga inst a ny one. We 
don’t even like to talk about 
the possibility of ch a rg es.” 


SPECULATIONS 
on 
the 
m ilita ry ’s part, indeed, would 
be hazardous. 
Not 
only 
do 
a uthorities 
want the public to keep faith 
with POWs, but they don’t 
want 
to 
risk 
any 
further 
public controversies on the 
prisoner question. “ We know 
the public is wondering about 
this,” sa y s one civilia n in the 
POW section, “ but what can 
we sa y , rea lly ?” 
The shrug is understa nd­ 
a ble. Public sy m pa thies lie 
with the prisoners, not the 
Penta gon; and a ny thing sa id 
without com pa ssion would be 
m et with an a va la nche of 
contem pt. (The M a rines did 
try one form er prisoner, a 
sergea nt, 
for 
a lleged 
m is­ 
beha vior, but public criticism 
w a s cut short by a ra ther 
quick finding of innocence.) 


BESIDES, 
sa y s 
another 
a uthority , the whole question 
of right and wrong in V iet­ 
nam is murky : “ I’ve rea d all 
the 
sta te m e n ts 
a lle g e d ly 
m a de by POWs. I don’t like 
them , but they a re no differ­ 
ent from what politicia ns in 
Am erica are sa y ing every ­ 
da y . I think w e ’ha ve to ask 
ourselves a hard question: 
What is treason in w a r, a ny ­ 
w a y ?” 
So. Still a nother dilem m a 
out of the Vietnam era . 
What, indeed, is trea son in 
this w a r0 
Should a POW, a ching with 
y ea rs of ca ptivity , be held a n­ 
sw era ble when 
m illions of 
others, living free, a re not? 
And on the other hand is a 
m ilita ry without rules, and 
the right to enforce them , a 
m ilita ry at all? 
Even when the wa r ends, it 
a p p e a r s, 
its 
d istr e ssin g 
a gonies a re likely to continue 
in this w ea ry , wea ry nation. 


By Ra y Crom ley 


WASHINGTON (N E A ) - If 
history 
repea ts 
itself, 
the 
intensity of the ground wa r 
could 
increa se 
under 
the 
Vietna m 
leopa rd-spot 
ty pe 
cea se-fire in which ea ch side 
held to the bits and pieces of 
territory occupied when the 
stop-the-shooting a greem ent 


w ent into effect' 
The bombing would halt. 
So, tem pora rily , would m a jor 
grou n d 
a ction 
by 
c on ­ 
v en tion a l 
u n its. 
But 
un ­ 
d ergrou n d 
k illin g s 
a nd 
a ssa ssina tion s would 
likely 
in c r e a s e d r a m a tic a lly 
a s 
both sides sought to a ssert 
perm a nent suprem a cy in the 
a rea s th^ir *roor» s controlled. 


• This is wha t ha ppened in 
North V ietna m at the 6nd of 
World War II during a cea se 
fire betw een the N a tiona lists 
and the C om m unists. 
T he 
ob je c tiv e 
of 
the 
a ssa ssina tion s could be every 
m inor 
citizen 
of 
influence 
who fa vored the other side, 
a nd 
e v e r y 
m ilita r y 
a nd 
g u e r r illa 
c a d r e in 
e v e r y 


ha m let in South V ietna m . The 
m a jor politica l ty pes would 
be a ble to protect them selves 
for the m ost pa rt. ** 
It is the sm a ll m a n who 
would 
be 
ta rgeted 
— 
the 
S o u t h 
V i e t n a m e s e 
coopera tive 
trea surer, 
the 
fish in g co-op le a d e r , the 
sm a ll 
union 
offic ia l, 
the 
h a m let 
c h ie f, 
th e 
sm a ll 


Who the Vote rs Are 


By RAY CROMLEY 


A 
grea t 
deal 
ha s 
been 
written about 
18 -25-y ear-old 
voters, and the influence they 
could ha ve on this election. 
But 
if 
h istory 
is 
a ny 
criterion, the 
18 -25-y ear-old 
vote will be less than two- 
thirds a s grea t a s the 60-plus 
vote. 
T h is, 
of 
c ou r se , 
is 
a 
m a th em a tica l 
p rojec tion , 
and should be read w'ith a 
grea t deal of ca ution. 
But 
here a re the fa cts: 
As of the 19 7 0 census, there 
were 50 m illion A m erica ns 50 
y ea rs old and a bove, and 29 
million 
A m erica ns 
60 
and 
over. 
By contra st there w ere 27 
m illion A m erica ns a ged 18 
through 25, and 40 m illions 
a ged 18 through 29 . 
Census Burea u studies in 


the 19 7 0 elections show that 
only 26 per cent of the 18 -to- 
20-y ear-olds voted 
in those 
a rea s w here they 
had the 
right to vote. Som e 30 per 
cent of the 21-to-24-y ear-olds 
voted. 
BY CONTRAST. 
65 per 
cent of the 55-65-y ear-oldsters 
went to the polls, 61 per cent 
of those a ged 65 through 7 4 
and ha lf of those 7 5 and older. 
But it is argued that in 
these troubled da y s of 19 7 2 
the y outh will vote a s they 
ha ve 
never 
voted 
before. 
May be 
so. 
But 
the 
sa m e 
a rgum ent could be a pplied to 
other groups. 
In 
19 7 0, 
Census 
Burea u 
figures show', 
white 
colla r 
workers voted at the ra te of 
67 per cent; but only 49 per 
cent of blue colla r workers 
voted. 
Reports indica te tha t blue 


colla r workers this y ea r m a y 
be quite determ ined to m a ke 
their voices felt at the polls. 
S elf-e m p loy e d 
fa rm er s 
voted at the ra te of 7 0 per cent 
in 
19 7 0, 
w a ge and 
sa la ry 
a gricultura l workers at 33 per 
cent*. There a re signs this 
ra tio could cha nge m a rkedly 
this N ovem ber. 


WITH TH ESE thoughts in 
m ind, 
som e 
of 
the 
other 
voting va ria tions in 19 7 0 are 
worth noting: 
A higher percenta ge of men 
voted, 
a s 
com pa red 
with 
wom en 
The m ore schooling a man 
had the m ore likely he w a s to 
go to the polls. 
W hites voted at a higher 
ra te than m inorities. 
Fa rm ers on 
the a vera ge 
w ere m ore likely to vote than 
city folk. 


The Jok e r Is W ild 


'VÿAj¡Á-. 
W * 
■ 


■ 


Ta na k a Tonic for Ja pa n 


By BRUCE BIOSSAT 


WASHINGTON (N E A ) - If 
im provem ent of U .S.-J a pa ­ 
nese rela tions ha s a better 
prospect with fa ster decision­ 
m a king, then J a p a n ’s new 
P rim e M inis -1 
ter 
K a kuei] 
Ta na ka 
m a y ! 
very w ell be 
good 
for 
us. 
He is p r ov - | 
ing to be m uch f 
quicker a t de-j 
cisions 
than 
the 
J a p a nese 
people a re ac-1 
custom ed 
to. 
The lea dership ha bit there is 
to w eigh and consider end­ 
lessly until a decision sort of 
com es into being instea d of 
being m a de. 
When econom ic trouble de­ 
veloped over the w ide tra de 
ga p betw een our two coun 
tries, this slow ness w a s a se ­ 
rious ha ndica p to negotia ­ 
tions. Our irrita tions over it 
w ere a fa ctor in the blunt, 
precipita te a ction w e fina lly 
took in mid-19 7 1 to restrict 
J a pa nese 
tra de 
and 
force 
currency cha nges. 
T a na ka ’s 
quite 
different 
m a ke-up m a de a good im ­ 
pression on President Nix on 
in th eir H a w a ii m ee tin g . 
R ea listica lly , hopes should be 
a little higher than before 
that deeper inroa ds ca n be 
m a de into the sticky tra de 
ga p dilem m a . 


WORD FROM TOKYO 
is, 
too, tha t Ta na ka is ha ving a 
M M W M M 
*' WM M z 
> i m 


Q's a nd A s 


Q—What part of the frog is 
ea ten? 
A—The m ea ty hind legs. 


Q—What w a s the first of the 
36 m ira cles 
perform ed 
by 
J esus? 
A—The cha nging of water 
into wine at a wedding fea st. 


Q—What pa rt of a sca llop is 
ea ten? 


A — The la rge m uscle which 
holds the shell together. 


Q—What is the fem inine 
form of the na m e Charles? 
A—Cha rlotte. 
today's 
FUNNY 


bathroom scales: 
HIDE-A WEIGH 


Th o n * to 
Mr. Ne d Nich o ls 
Mu n cie , In d . 


To d a y's FUNNY will p a y $1 .00 for 
e a ch o rig in a l "tu n n y" u se d Se n d g a g s 
to : To d a y's FUNNY, 1 2 00 We st Th .rd 
St , Cleveland. Oh io 44113. 


tonic effect in his own coun­ 
try . The J a pa nese often h a ve 
seen decision dela y ed so long 
tha t the tim e for a ction w ent 
by without a ny , whereupon 
people glum ly took the loss 
in v olv e d , 
sh ru g g ed , 
a nd 
w a tc h e d 
th e ir 
le a d e r s 
a gonize over the nex t one. 
T a na ka ’s trip to China to 
esta blish a diplom a tic link 
with Peking and brea k off 
such ties with Ta iwa n ca m e 
ex tra ordina rily soon a fter he 
took office. It rea lly set the 
tone for his regim e. 
He, 
and his new , 
quick 
w a y s 
a re 
p rov in g 
v e r y 
p op u la r 
in 
J a p a n . 
It 
is 
recognized tha t ne proba bly 
w ill 
m a ke 
m ore 
m ista kes 
than som e of his p red eces­ 
sors, but this does not seem to 
be w orrisom e. The im porta nt 
thing is that the mood of the 
J a p a nese toda y is evidently a 
good dea l brighter tha n it ha s 
been for m ore tha n a y ea r. 
N one of this m ea ns a m a gic 
solvent suddenly ha s been 
introduced into the som ew ha t 
stiffened rela tions 
betw een 
J a pa n and the United Sta tes. 
A grea t dea l rem a ins to be 
a ccom plished. 


ANTI-AM ERICANISM 
still is running fa irly high. 
The J a pa nese ha ve not y et 
forgotten wha t they rega rd a s 
the rude shocks of 19 7 1, when 
w e a pplied tra de lim its and 
Nix on a nnounced his own trip 
to China. 
However our hea vy troop 


Our Re a de rs 


An Equita ble Tax 
What is m issing in all the 
a ppea ls to repea l the Ohio In­ 
com e Tax ? 
Con men com e in va rious 
disguises. D on’t be ta ken in 
by the self-righteous plea s to 
p r e s e r v e our freed om 
of 
c h oic e . The old er c itiz e n 
doesn ’t get old by choice. The 
h om e 
ow n ers, 
w ho 
h a v e 
worked and 
sa ved 
to 
buy 
their hom es, ha ve been ta x ed 
and ta x ed a ga in. 
At la st the sta te ca m e up 
with an equita ble sy stem to 
ta ke 
the tax m oney 
from 
those of us who a re em ploy ed. 
The only trouble with the s y s ­ 
tem is that, now, the w ea lthy 
m ust pay their sha re. This is 
a first! 
I 
a m 
neither 
a 
Senior 
Citizen nor a property ow ner. 
I work beca use I need to, but I 
ga in self-respect in the fa ct 
that I am pa y ing m y sha re. 
The working man is used to 
pa y ing his wa y . 
An 
increa sed 
sa les 
ta x 
would hit us^harder beca use, 
just a s in the old d a y s, w e ’d 
be pa y ing a bigger percent­ 
a ge of our incom e for n ece ssi­ 
ties. 
There a re no ha ndouts or 
m a gic a nsw ers. Money m ust 
be provided to support our 
sta te. If the incom e ta x is re­ 
pea led, once a ga in the little 
guy 
will 
be left 
with 
the 
burden of ra ising the m oney . 
L et’s show the vote buy ers 
that intrica te la ngua ge of an 
issue and phony ca m pa ign 
talk doesn’t fool the worker. 
Vote No on Issue 2! 


Mrs. Don E. W ay , 
1026 Fra nklin St. 


pullout from V ietna m m a y be 
seen elsew h ere, to the J a p a ­ 
nese it sign ifies a dim inishing 
A m erica n interest and influ­ 
ence in A sia . Consequently , 
they p la ce le ss trust tha n be­ 
fore in our w ritten pledges to 
com e to J a p a n ’s defense. 
O bviously this m a kes the 
question of J a pa n strength­ 
ening its own a rm ed forces a 
m ore crucia l m a tter, and it 
will be hotly deba ted in the 
m onths a hea d. Popula r feel­ 
ings a ga in st a bigger, tougher 
a rm y continue to run strong 
in the a fterm a th of World 
War II, a nd the question w ill 
be very difficult. 


AND, 
notw ithsta nding the 
som ew h a t eu p h oric m ood 


ushered in by T a na ka ’s im ­ 
pressive beginning, so will 
the U .S.-J a pa nese tra de gap. 
Toky o is w ell a w a re tha t its 
sw ift offer to buy $1 billion 
m ore U.S. goods w a s only an 
op en in g g e stu r e , h ow e v er 
w elcom e. 
T a na ka ’s 
ta lents 
w ill be ta x ed h ea vily to help 
produce 
longer 
ra nge 
a n­ 
sw ers in the w a y of opening 
up the J a pa nese m a rket. 
Yet, a s noted in previous 
reports, the J a pa n of la te 19 7 2 
is a lso m ore independent in 
spirit. And soundings there 
m a ke it clea r Toky o w ill go 
only so fa r, and ex p ect A m er­ 
ica to m a ke up a dditiona l 
ground by a m ucn toughe, a t­ 
ta ck on its own problem of 
la gging productivity . 
Gov e rnme nt Pe ns ions 


That governm ent em ploy e 
p e n sion -r e tir e m e n t 
p la n s 
continue to represent a rising 
cost of 
sta te-loca l 
govern­ 
ment is m a de evident in a 
new 
report 
for 
19 7 1, 
Ta x 
Founda tion, Inc., notes. 
Three y ea rs a go a Foun­ 
dation study pointed out that 
tota l 
sta te -loc a l 
p en sion 
receipts 
had 
risen 
ra pidly 
during the six ties, rea ching 
$7 .6 
billion 
by 
19 68 , 
and 
p rojec te d 
fu rth er 
sh a rp 
growth in future y ea rs. By 
19 7 1, pension receipts of these 
units had clim bed to $11.3 
billion, a hike of nea rly 50 
percent in three y ea rs. 
The 19 7 1 receip ts — from 
c on trib u tion s 
by 
g ov e r n ­ 
m ents a nd em ploy ees and 
from investm ent ea rnings — 
w ere about J riple their level a 
deca de ea rlier. 
Sta te 
and 
loca l 
govern­ 
m en ts 
con trib u ted 
$5.2 
billion, or 46 percent of the 


tota l. The rest ca m e from 
e m p loy e e con trib u tion s of 
$3.2 billion (28 percent) and 
investm ent ea rnings of $2.9 
billion (26 percent). 
During the ten-y ea r period, 
n ote s 
the 
F ou n d a tion , 
g ov er n m e n t 
con trib u tion s 
nea rly 
tripled 
(rising 
19 0 
percent), while contributions 
by e m p loy e e s th e m se lv e s 
rose som ew ha t less ra pidly , 
(155 p e r c e n t); in v e stm e n t 
incom e quadrupled. 
T h ese in c r e a se s r e fle c t 
especia lly rapid growth a fter 
19 66. The 19 7 1 figure of $5.2 
billion from governm ent, for 
ex a m ple, is about double the 
19 66 
contributions 
of 
$2.6 
billion — a ga in a som ew ha t 
fa ste r r ise tha n e m p loy e 
contributions. 
T he ca sh 
a nd 
se c u r ity 
holdings of sta te-loca l pen­ 
sion funds rose from a $21 
billion, 19 61 level, to fully $63 
billion. 


BERRY’S WORLD 


fa rm er with a m ind of his 
own, the scnooitea cher who 
sta n d s 
fa st 
to 
w h a t 
he 
b elieves 
. . . . 


A C E A S E -F IR E 
would 
a lso be a tim e of a rm s build­ 
up and intense negotia tions 
with outside a llies. In the post 
World War II truce, Ho Chi 
M inh’s C om m unists wa ngled 
a dea l with the French to 
supply them with a rtillery , 
rifles and m a chineguns to 
knock out 
the N a tiona lists 
with 
whom 
they 
w ere 
at 
“ p ea ce .” 
In a 19 7 2 cea se-fire, the 
North 
V ietna m ese, 
if they 
opera te a s in the pa st, would 
use the trtice to bring in 
hea vy qua ntities of a rm s and 
equipm ent from the Soviet 
U nion 
a nd 
C hina 
and 
distribute these a rm s down 
the Ho Chi Minh tra ils or 
a c r oss 
the 
D e m ilita r iz e d 
Zone to their ca d re in the 
Hanoi-held leopa rd spots in 
South Vietna m . Tha t is, a s in 
the first a greem en t in Laos, 
which did a llow the Com­ 
m u n ist 
a r e a s 
in 
two 
provinces, 
the No*th V iet­ 
na m ese would u s^ a ce a se­ 
fire to build their m ilita ry 
strength in ba se a rea s in the 
South. 
The South V ietna m ese, of 
course, would counter this 
Com m unist build-up with a 
sim ila r progra m of their own, 
if a ble to secure the continued 
flow of A m erica n a rm s and 
equipm ent. 


MEANWHILE, 
the killing 
would go on. The ra tio of 
civilia n to m ilita ry 
dea ths 
w ould 
p rob a b ly 
in c r e a se 
dra m a tica lly . 
Thus far, in recent history , 
policing cea se-fires ha s fa iled 
m isera bly . 
The trea ty on La os w a s 
viola ted within hours a fter 
the pa ct w a s signed, despite a 
th ree-n a tion con trol c om ­ 
m ission. North 
V ietna m ese 
troops, though a greeing to 
return hom e, bla ta ntly and 
openly continued to use the 
ea stern half of tha t country 
(the Ho Chi Minh tra ils) a s a 
m ilita ry highw a y , 
stora ge, 
rest and recupera tion and 
a ssem bly a rea for the wa r in 
South 
Vietna m . 
T h e / 
a lso 
periodica lly ra ided w estern 
Laos for the rice and opium 
crops. 
The cea se-fire in K orea sa w 
an end to the fighting (though 
a fte r 
som e 
c on sid e r a b le 
tim e) 
beca use 
the 
United 
Na tions forces had a bsolute 
control in the South. There 
w a s no leopard spot pa ttern. 
But 
the 
provisions 
of the 
trea ty which ca lled for no 
m ilita r y 
build-up 
w ere 
v iola te d 
by 
th e 
N orth 
K orea n s a nd th eir a llie s 
before the ink w a s dry on the 
p a ct d e sp ite in te rn a tion a l 
inspection tea m s. The South 
thereupon follow ed 
suit 
in 
self-defense. 


THE 
INTERNATIONAL 
control com m issions set up in 
V ietn a m 
a fte r 
th e 
19 54 
G eneva a greem en ts had no 
effective a bility to prevent 
w idesca le killings so far a s 
can be determ ined. Ho Chi 
Minh, in coopera tion w.th the 
Comm unist 
and 
“ n eutra l” 
m em bers of the inspection 
c om m ission , 
e ffe c tiv e ly 
prevented 
a ny 
m ea ningful 
checkup on killings. 
All this is not to suggest 
there should be no cea se-fire 
if one can be a rra nged. All 
rea sona ble a pproa ches to end 
the wa r m ust be ex plored. 
But le t’s not ex pect m ira cles. 


Day In Histo ry 


ONE YEAR AGO - R e­ 
publican ca ndida te T. E m er­ 
son Smith cha rged toda y that 
Sa lem 
ha s 
becom e 
“ sta g ­ 
na nt” under the a dm inistra ­ 
tion of May or Dean Cranm er. 


10 YEARS AGO—S a lem ’s 
fu tu re w a ter su p p ly w a s 
m a de 
“ virtua lly 
lim itle ss” 
y esterda y a fternoon, with the 
signing of a deed tra nsferring 
8 0 a cres of land a long Little 
B ea ver Creek to the city . 


25 YEARS AGO — Major R. 
G. M cCuskey of Canton, one 
of the prosecutors in the first 
concentra tion ca m p tria ls at 
D a cha u, 
will 
discu ss 
wa r 
crim es prosecutions in G er­ 
m a ny tom orrow at the Sa lem 
Rotary Club. 


40 YEARS AGO— W hether 
seven rural schools in Elkrun 
Township rem a in open a fter 
Nov. 8 depends on w hether a 
specia l 
three-m ill 
levy for 
school purposes is a pproved 
by voters. 


THE SALEM NEWS 


'Wh y can 't WE lead ro o tless an d tran sien t lives like 


everyb o d y else? " 


*161 N. Linc oln Av e ., Sa le m, Ohio 44 460? 
Phone 332-4 601 


Subs c ription ra te s . 
Single c opy 
10 
c e nts , home de liv e ry ra te 60 c e nts pe r 
we e k . By ma il in Ohio or ra dius of ISO 
mile s of Sa le m, $20.00 a nnua lly . Outs ide 
Ohio or be y ond 150 mile s ra dius of 
Sa le m, $24 .00. Short te rm s ubs c ription 
ra te on re que s t 


All c a rrie rs , de a le rs a nd dis tributors 
a re inde pe nde nt c ontra c tors , k e e ping 
» he ir own a c c ounts fre e from c ontro: 
he rrc e the Ne ws is not re s pons ible for 
a dv a nc e pa y me nts ma de to the m, the ir 
a ge nts or re pre s e nta tiv e s . 


Se c ond c la s s pos ta ge pa id a t Sa le m, 
Ohio. 


•The As s oc ia te d Pre s s is e ntitle d e x ­ 
c lus iv e ly to the us e of re public a tion of 
a il 
loc a l 
ne ws 
publis he d 
in 
this 
^ne ws pa pe r. 


ToMark Golden Jubilee 


Mr. and Mrs. Walter E. McCaughtry 
An open house reception 
will be held on Sunday at the 
M ark 
“ K ” 
room 
of 
the 
N ational 
Union 
Bank 
in 
Columbiana in honor of the 
golden wedding anniversary 
of Mr. and Mrs. Walter E 
McCaughtry of 25 S. Middle 
St., Columbiana. Friends and 
relatives are welcome from 2 
to 5 p.m. 
The recep tio n is being 
hosted 
by 
the 
c o u p le ’s 
ch ild ren . 
Mr. 
an d 
M rs. 
Gerald Michael of Hubbard 


and 
Mr. 
and 
Mrs. 
Willis 
Miller Jr. of Columbiana. 
Also assisting will be the 
M c C a u g h try ’s 
IO 
g r a n d ­ 
children. 
Mrs. 
McCaughtry is the 
fo rm e r 
M ildred 
L ew is, 
daughter of Mr. and Mrs. Ben 
Lewis. 
Mr. 
McCaughtry 
is 
e m ­ 
ployed 
by 
the 
Village 
of 
Columbiana. He and his wife 
are m em bers of the First 
United Methodist Church of 
Columbiana. 


Candidates Night Held 
By Democratic Women 


colorful 
fall 
c e n te r p ie c e 
illuminated with fall tapers. 
Serving 
were 
Mrs. 
Je rry 


“ Candidates 
Night” 
was 
observed during the monthly 
m e e tin g 
of 
the 
Salem 
W o m e n’s 
De mo c ra t ic 
Association held Tuesday at 
the Home Savings building. 
Sixty m em bers and guests 
w’ere in attendance. 
C o l u m b i a n a 
c o u n t y 
dem ocrats running for office 
spoke including Don Gosney 
who spoke in behalf of Sen. 
G e o r g e 
M c G o v e r n , 
D em o c ra tic 
p re s id e n tia l 
candidate. 
P rin c ip a l 
s p e a k e r 
w as 
M ichael Sensnow itz, K ent 
State University’s professor 
of economics, who talked on 
economics and the Ohio state 
income tax. 
Refreshments were served 
from a table enhanced with a 


L a y to n , 
M rs. 
W a h n e tta 
Johnston. Mrs. John Ursu, 


Mrs. J. L. Doyle and Mrs. 
Vera Kerr. 


Next meeting will ieature 
the annual Christm as dinner 
party to be held Nov. 28 at 
6:30 p.m. at the Saxon Club. 


Fall F ragrances 


F all 
f r a g r a n c e s 
a re 
rem iniscent of the woodsy 
outdoors. If you h aven ’t tried 
some of the new perfumes, 
pick up on one of the exciting 
flow er 
s c e n ts 
such 
as 
hyacinth or honeysuckle. 


W IN AT BRIDGE 
Squeezes Out a Tough Slam 


NORTH 
27 
4 A K 7 
VK J 109 
♦ Q 8 5 2 
4b AK 
WEST 
* EAST (D) 
A J 98 63 2 
4b IO 
V 8 7 3 
¥ 4 
+ 4 
♦ A K J 10976 
4b J 9 7 
4b Q 108 6 
SOUTH 
4bQ54 
V A Q 652 
♦ 3 
4b 5 4 3 2 
Both vulnerable 
West 
North 
East South 
3 4 
Pass 
Pass 
Dble 
Pass 4 V 
Pass 
5 4b 
Pass 6 V 
Pass 
Pass 
Pass 
Opening lead—♦ 4 


By Oswald & James Jacoby 
Here is a very tough hand. 
The slam contract is good 
but the fairly simple play of 
ruffing two clubs in dummy 
won’t work after the defense 
starts with two rounds of dia­ 
monds. South must ruff the 
second diamond high. 
He plays two rounds of 
trumps and finds that West 
still holds a pesky eight-spot. 
If he ruffs those two clubs 
he won’t be able to get back 
to his hand to pull West’s 
last trump. 
You c a n enjoy yourself 
working out why this play 
fails. Now see if you can 
work out how South can 
make the hand. 
He has to be lucky. He 
must find East with four 
clubs so as to develop what 


is known as a trump-squeeze 
against him. 


South cashes dummy’s ace 
and king of clubs, leads a 
spade to his queen and leads 
to the ace and king of spades 
and a third t r u m p from 
dummy. This trump squeezes 
East. 


East has to come down to 
three cards. If he holds a 
singleton club, South over­ 
takes dummy’s trump, leads 
a third club and sets up his 
last club. If E a s t comes 
down to one diamond South 
lets dummy hold the trick, 
ruffs a diamond in his own 
hand and sets up dummy’s 
last diamond as the 12th 
trick. 


Lucky, but the sort of good 
luck .only experts enjoy. 


(NEW SPAPER ENTERPRISE ASSN.) 


The bidding has been: 
West 
North 
East 
South 
14k 
Pass 
I ♦ 
Pass 
2 4 
Pass 
3 * 
Pass 
3 4 
Pass 
3 NT. 
Pass 
9 
You, South, hold: 
4b A K 8 6 2 VA 2 *5 A A K 8 6 2 
What do you do now? 
A—Pass. 
Your 
partner 
is 
showing a poor hand with three 
clubs and some cards in the red 
suits. 
TODAY’S QUESTION 
Instead of bidding three no- 
trump your partner has bid four 
clubs over your three spades. 
What do you do now? 
Answer tomorrow 


409 East 2nd Street 
A 
I A 
Salem, O. - PH. 332-520C 
A 


C. Jere Hochadel- A. Wm. Richert - Denny Miller 


We Do Have Lower 
PRESCRIPTION PRICES 


Take the Time to 
Compare and Save 


THROUGHOUT THE E N T IR E STORE 


i F R E E D E L IV E R Y 
| 
SE R V IC E ! 
(your 


BankAmericaro. 
1 
We Are as Near 
J 
As Your Phone 
H'itii-n/t i“ it 


Social 
Notebook 


Ideal for Novices-a Knitted Poncho 


Friday, October 27,1972 
The Salem News 5 
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MRS. LARRY Wollendorf 
was 
welcomed 
as 
a 
new 
m em ber when the Talkette 
Club met Tuesday evening at 
the home of Mrs. 
Jam es 
Miller on W. Pershing St. 
Prizes in ” 500” were won 
by Mrs. Je rry Hanna and 
M rs. 
W ellendorf. 
Mrs. 
R ic h a rd 
H in er 
won 
the 
traveling aw ard. 
Lunch was served by the 
hostess assisted by Mrs. Ted 
Park. 
Next meeting is Nov. 21 at 
the 
hom e 
of 
M rs. 
Don 
Zangara on Kennedy Drive. 


MRS. WILLIAM 
Mathey 
and Mrs. Robert Lovretich 
were guests at the recent 
meeting of the La Quatre 
Mardi Club at the home of 
Mrs. John Gay on Homewood 
Ave. Co hostess was Miss 
Libby Jones. 
Prizes were won by Mrs. 
F re d 
Hoff. 
M rs. 
D avid 
Porteous. Mrs. Lovretich and 
Mrs. Steven Navoyosky. 


Next meeting is Nov. 15 at 
the 
home 
of 
Mrs. 
Santo 
Sicilia. 


MRS. 
LLOYD 
WANK 
captured queen of the week 
honors at Monday evening’s 
meeting of Tops Chapter 592. 
She received a fruit basket, 
monetary gift, crown charm 
and incentive token. She also 
received recognition for not 
gaining weight for 35 con­ 
secutive weeks. 


Queen of the week runners­ 
up were Mrs. Harley Groff 
and Mrs. Dwight Hill. 


Mrs. Charles Baker was 
honored with a card shower 
of 
c o n g ra tu la tio n s 
and 
presented an arrangem ent of 
fall flowers for being a Kops 
in good standing for a one 
year period. 


New m em bers welcomed 
are Mrs. John Sanders and 
Mrs. Richard Toot. 


A new c o n te st en title d 
“ Falling 
Autumn 
Leaves” 
was started by Gerry Hef- 
finger and will end the last 
week of November. 


Next meeting is Monday at 
7:30 p.m. at the Episcopal 
Church of Our Saviour. 


Miss Darla Tescher 


Mr. and Mrs. Atlee Tescher 
of 811 
H o m ew o rth Road, 
A lliance, 
a n n o u n c e 
the 
engagem ent and forthcoming 
sum m er 
wedding 
of 
their 
daughter. 
Darla 
June, 
to 
Gary M.Odey, son of Mr. and 
Mrs. Richard Odey of 6065 
Oakhill Avg., Maximo. 
Miss Tescher is a senior at 
West Branch High School and 
is employed 
at 
Beadnell’s 
Confectionery in Sebring. Her 
fiance is a 1972 graduate of 
Marlington High School and 
is in the Air Force stationed 
at Chanute AFB, in Illinois. 
The couple is planning a 
June, 1973 wedding. 


By JUDY LOVE 


A friend of 
me is a won­ 
derful knitter. She has turned 
out more knitted garments in 
her half a .century than most 
of us would think possible in 
several lifetimes. Obviously 
she enjoys every row she 
knits—or purls. I asked her 
recently what advice she’d 
like to pass on to my readers. 
That started it. She offered 
this 
for the more novice 
knitters: When you begin to 
knit, always use a pencil and 
paper, right along with your 
knitting. Note the number of 
each row you’ve completed— 
write it down. Then when you 
pick up your work again, 
you’ll never just guess where 
you were. 
Another suggestion for new 
knitters is to use a sheet of 
paper to help follow the direc­ 
tions. As you read down each 
line, cover the ’instructions 
line by line, and once again, 
you’ll never lose your place. 
For all knitters, proved and 
hard-at-it, my friend said that 
test swatches are absolutely 
vital. You know how often I 
lell you that. She reports that 
lo n g -ex p erien ced 
k n itte rs 
m ake a test swatch auto­ 
matically. 


ALWAYS MAKE your test 
swatch big enough to really 
see and 
feel 
the 
pattern. 
When you have a good-sized 
swatch — really good-sized — 
block it. Then check your 
gauge. Every set of instruc­ 
tions gives a specific gauge. 
Before you begin any g a r ­ 
m en t, 
your 
g a u g e 
m u st 
m atch that given in the direc­ 
tions; if your test swatch is 
d iffe re n t, 
use 
la r g e r 
or 
sm aller needles to get the 
right gauge. 
For knitters of all gauges 
and skills, h ere’s a zipper- 
front poncho th a t’s a winner. 
T his hooded poncho 
is 
worked on a 29-inch circular 
needle, along with a pair of 
No. 6 needles for detailing. 
The pattern is easy (m ake 
that test swatch first!) and 
it’s knit in natural Reynolds 


A 
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Quota Club Hears 
Choral Director 


Knitted poncho with fashion punch— cozy and com ­ 
fortable, this becoming poncho is knit on circular 
needles. Easy to work, it features a flattering hood 
and an Icelandic patterned zipper-front clos-ng. 


F. Edwin 
Miller, 
Salem 
High School’s choir director, 
was the guest speaker at 
Tuesday evening’s program 
meeting of the Salem Quota 
Club in the Ruth Smucker 
House. 
Miller, who was introduced 
by the Program Chairman 
Mrs. WaVd Eckstein, spoke 
on the local robed choir’s 
recent tour of Europe. He 
accom panied the 40 m em bers 
of the choir on their tour of 
the M editerranean with the 
American Youth Symphony 
of Winds and Chorus. During 
the tour they presented seven 
c o n c e rts 
including 
p e r ­ 
fo rm a n c e s 
in 
N a z a re th . 
Israel, Greece, Italy, Monaco 
and 
Paris, 
France. 
Their 
final 
perform ance 
was 
at 
D ale 
City, 
Va., 
n e a r 
Washington, D. C, the last 
stop on their trip home. 


M rs. 
B lanche 
R ice, 
president, presided and in­ 
troduced the other guests, 
Mrs. F. Edwin Miller and 
Mrs. Edward Bennett. 


Dinner 
tables w ere 
a r ­ 
tistically decorated with fall 
colored m um s and greenery 


arranged by (he evening’s 
hostesses, Mrs. Joseph Finch 
and 
Mrs. 
Lester 
Messer- 
smith. 
Next 
re g u la r 
b u sin e ss 
meeting is Nov. 14 at the 
Sm ucker House with dinner 
scheduled at 6 p.m. Board of 
directors will meet on Nov. 7 
at 7:30 p.m. at the home of 
Mrs. 
Wilbur 
Coy 
on 
the 
Georgetown Road. 
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ring 
master-crafted by 
e ... perfectly 
worjd famous K e e p sa k ^ ^ ^ ^ ^ J 
matched, and fashioned with loving 
can in 148 natural or whits JIM. 


DEANS 


Lopi yarn. One size fits all. 
Directions for this warm , 
go-everywhere 
poncho 
are 
available from 
your 
local 
p a p e r. Send 
50 c e n ts to 
Stitchin’ Time, c-o The Salem 
News, Radio City Station Box 
503, New York, N.Y. 10019. 
Ask for leaflet S355. Be sure 
to include your nam e, a d ­ 
dress and zip code. 


KNIT KNACKS 
Dear J u d y : My m other was 
a great knitter and taught me 
early to m ake a test swatch 
before starting the simplest 
sweater. Through the years 
I ’ve 
c o lle c te d 
boxes 
of 


swatches, and thought you’d 
like to hear what I do with 
them. First of all, I often can 
re-use a swatch as a guide for 
rechecking. 


Secondly, when I have a big 
c ollectio n, 
block 
lots 
of 
swatches to the sam e size I 
sew or som etim es crochet 
them together. I have three 
glorious afghans m ade like 
this. 


Like my idea?—Mrs. E. M .. 
Ft. Pierce, Fla. 


Dear Mrs. E. M.: Like it? 
Love it! Now there is an heir­ 
loom use.—Judy 


SAVE G A S 
HERE 


Have a professional check 
your gas heating system 
for efficient operation 


C O L U M B I A ( S A S 
1098 E. State St., Saiem, O. 


Household Hints from Heloise 


Becom es Engaged 


D E A R 
GALS: 
I 
ju s t 
finished giving m y se lf a 
home perm anent again, and 
here is something I learned 
that might help you: 
After mine was rolled upi 
and I put the fluid on for the 
last time, I tore a long piece 
of toilet tissue and wound it 
around my head along the 
edge of all the curls next to 
m y face, turban-style. This 
caught all the drips. 
If it keeps running, grab 
more tissue ... 
I did the sam e thing again 
when I used the neutralizer. 
Great ... 
Since my other perm — 
especially 
on 
the 
top 
— 
wasn't too old and I needed a 
haircut, I carefully snipped 
off a tiny bit of each curl as I 
unwound it! I ’ve got the sam e 
type haircut as I had before. 
Perfectly “beautim ous.” 
But never use a white or 
good bath towel. The lotion 
will stain it. 
While you are waiting for 
the 
different 
processes 
to 
work, and your fingers get so 
slick 
(and 
soap 
will 
not 
rem ove it), if you will wash 
your hands first with soap, 
then pour a little vinegar over 
them, it will rem ove all the 
slicky stuff im mediately. 
So, happy beautifying to 
you a ll! 
LOVE, 
HELOISE 
DEAR HELOISE: This is a 
brainstorm I have to share 
with you after receiving so 
m any time-saving ideas from 
you! 
I have a small oriental rug 
in deep, dark colors in the 
bedroom — and we have two 
cats and a long-haired dog. 
Imagine the hair! 
R ather than vacuum ti 
rug too often — I had almos 
'•^signed myself to buying 


carpet sweeper which has no 
suction, so it can be used 
daily. 
Then I realized that all I 
needed was a brush. 
Since that’s almost all a 
sweeper is — why not a 
hairbrush! 
Why not? I had such a 
brush 
that 
had 
a 
broken 
handle. The bristles are soft 
from long use. It is an ideal 
tool for quickly getting hair 
off my lug, and it cost m e 
$0.00. 
Besides, it is nice to have a 
sit-down job! 
A FRIEN D 
LETTER 
OF 
LAUGHTER 
DEAR HELOISE: When I 
buy a pair of shoes that are a 
little snug 
(I 
h ate 
tight 
shoes), I get a couple of those 
plastic sandwich bags, and 
press one corner down into 
the toe of the shoe. 
I fill the bag with dry 
beans, put a little hot water in 
each one. (You know how the 
beans swell when you soak 
them.) Then I close the bags 
tight 
with 
the 
little 
wire 
twists. 
As the beans swell, the 
shoes stretch. I leave them in 
overnight or until I’m ready 
to put the shoes on. 
Hope you like my crazy 
shoe-stretcher ... 
LOIS MAYHALL 


DEAR HELOISE: As I am 


Vote 
Democrat! 
For Peace 
(Democrat Central Comm.I 
Frank Dauria/ Chrm. 
Jennings Ave., Salem 


a working mother of eight. 
I'm very busy, but just had to 
share a goodie with you. 
No one at our house likes 
bread crusts, so I save them 
in a large plastic bag in the 
freezer and once a month we 
have the best dressing you 
ever tasted, at no additional 
cost. 
Sometimes I fix it with pork 
chops and sometim es with 
roast chicken. Yummy! 
MRS.N.B. 


THIS COLUMN is written 
for you ... the housewife and 
hom em aker. If you have a 
hint or a problem, w-rite to 
Heloise in care of The Salem 
New s. 
B ecau se 
of 
the 
tremendous volume of mail, 
Heloise is unable to answ er 
all 
individual 
letters. 
She 
will, however, answ er your 
q u e stio n s 
in h er colum n 
whenever possible. 


Fine 
Custom Tailored 


Suits — Pants 


Sport Coats 


Top Coats 


Large Selection of 
Styles and Fabrics 


Suits Priced from 
JJ 30.00 


Alterations 
Repair-Reweaving 


3 Weeks 
Delivery 
or 
Lay-Away 
for 
Christmas 


UGO PUCCI, TLG. 


And Tuxedo Rental Service 


296 S. Broadway 
Phone 337-3035 


Pd. Pol. Adv. 
I justifies 


!ARANCE 
SALE 


CONTINUES 


Sorry • No Mail or Phone Orders -'Al Sales Final 
t 
Open Tonight and Monday TM 9 p.m. 


East State Street in Salem 


Die 
Discount Bara 
East Pidgeon Rd. Salem, Ohio 


(Formerly Hi Neighbor Dance Hall) 
NOW OPEN 
- QUALITY FURNITURE - 


* Living Room Suites * Recliners 


* Dining Room Furniture * Lamps 


* Bedroom Furniture * Mattresses 


* Kitchen Outfits * Box Springs 


* End Tables * Rugs 


Travel Trailers 
Some 72 & 73 
At Reduced Prices 


Come Out - See Us 


Register for FREE Door Prize 
I 


Plenty of Parking Area — Prompt Service 
Open9-9 Daily — Closed Sunday 


6 The Sale m Ne ws 
Frida y ,Octo ber2 7,1 9 72 G'veh Pro mo tio n 
Fa rm Burea u Ag a inst 
Inco me Ta x Rep ea l 


The 
m e m b e rsh ip 
of 
the 
C ol u m b i a na C ou nty F a r m 
B ureau Federation sup p orted 
its board of directors when it 
v oted at the annual meeting 
Thursday 
night 
at 
United 
H igh 
School 
to 
op p os e 
p assage of Issue No 2 < rep eal 
of the state income t a x ) at the 
Nov . 7 general election. 
Dinner was serv ed to more 
th a n 
200 
m e m b e r s 
a nd 
guests. 
Tom Rudebock of Leetop ia. 
legislativ e ch a irm an, sp oke 
on the issue and resolutions of 
11 local issues and 8 state 
issues, in addition to the state 
incop ie tax q uestion, and 15 
na t i ona l 
is s u e s w e r e a p ­ 
p rov ed. 
They 
were exp lained 
by 
John Bartels of Salem RD 1. 
Directors elected for two- 
ye a r term s were: 
Butler Township — Bartels, 
incumbent. 
Center Township — F ra nk 
M u r ra y of Lisbon RD 4, new. 
F r a nk l i n 
a nd 
W a yne 
Township — Harold T h om p ­ 
son of Hanov erton RD 1. new. 
S a l e m 
T ow ns h i p 
— 
Rudebock. incumbent. 
St. Clair and Liv erp ool — 
Cecil 
B. 
L yons 
of 
E a s t 
Liv erp ool RD 2. new. 
Unity — Josep h P a p ani a of 
New 
Waterford 
RD 
1, 
in­ 
c um bent. 
West — William Woolf of 
East 
Rochester 
RD 
1. 
in­ 
cum bent. 
D i s t r i c t 
No. 
1 
(K nox. 
P e r r y. 
B u t l e r . 
S a l e m 
Township s) — Mrs. Robert 
Herold of Alliance RD 5. ne w . 
District No. 3 — (Center. 
Hanov er. West and Franklin: 
M rs. 
P e r r y 
A r t e r 
of 
Leetonia RD 1. 


District No. 4 (Madison. St. 
Clair. 
Washington. 
Yellow 
Creek and Liv erp ool) — Mrs. 
John Huston of Wellsv ille RD 
1. incumbent. 
Elected as delegates to the 


19 73 s t a t e 
m e e t i ng 
w e r e 
Woolf and Mrs. J a ne t Hays of 
K e ns i ngt on 
R D 
1. 
T h e 
a l t e r na t e s » na m e d 
w e r e 
F rederick (Pete) Schoeni of 
Beloit RD 2 and Mrs. Ruth 
Frischkorn ol Wellsv ille RD 
I. 
The 
guest 
s p e a k e r 
was 
Leonard 
Schncll 
of 
Ap p le 
Creek RD 1 (Wayne C ou nty). 
President of the Ohio F a r m 
B u r e a u 
F e d e r a t i on. 
He 
em p hasized three needs. 
If the farm bureau is to do 
more, 
it 
m ust 
get 
more 
p articip ating: if it is is to 
accomp lish 
more, 
it 
must 
“ s t r i k e ou t . ” “ Nothing can be 
ga i ne d 
if 
it 
is n't 
trie d . 
Mistakes can be correc te d .“ 
But 
Schnell 
com m ented, 
“ We get tired of criticism 
from m e m b e r s , labor group s. 
C aesa r Chav ez and others, 
h u t ' none would 
bother 
to 
criticize if they thought we 
w e r e 
c om p l e t e l y 
i ne f ­ 
fectual.” 
The state p resident also 
called on fa rm ers to hav e a 
strong sp iritual 
conv iction. 
Serv ing as tellers for the 
e l e c tion 
w e r e 
W endell 
M ont gom e r y. 
L a nd m a r k 
m a na ge r, and em p loyes of 
L andm ark. 
C.alen Greenisen p resided. 
Mrs. Huston is se cretary. 
D a w s o n 
I r e y , 
or ga ni z a t i ona l 
d i r e c t or , 
p r e s e nt e d 
th e 
fina nc ia l 
statem ent and rep orted 19 72 
m e m b ers h ip was 629 . More 
t h a n 
150 
a l r e a d y 
h a v e 
enrolled for 19 73. he said. 
P la c e m a ts and ap p les were 
f u r ni s h e d 
by 
P a p a ni a . 
Additional 
p la cem ats 
were 
p rov ided 
by 
the 
p rop osed 
joint 
v oc a t i ona l 
school 
district. 
Dinner was serv ed by the 
United 
Band 
Boosters and 
band m e m b ers . 
Music 
was 
p rov ided 
by 
Dav id Wargo of Salinev ille 
RD 2. 
Leeto nia n Held o n 3 
Cha rg es In Co lumb ia na 


• COLUMBIANA - Charles 
P Morrow. 36. of Leetonia is 
free on bonds totaling $1,125 
after ar r e s t Wednesday night 
on three se p ara te c h a rges 


Bond w as set at $1,000 by 
Juv enile Court on a c h a rge of 
assault 
and 
battery 
on 
a 
juv enile, and E a ste rn Area 
Court set a bond of $125 for 
c h a r ge s of p ublic intoxication 
and resisting arrest. 
According to Police Chief 


. . i.- -is 
idi 
- * 


Lisbon Legion Post 
To Be Open Tonight 


LISBON - Allen Dickey, 
c om m a nd e r of John J. Welsh 
A m eric an Legion Post 275. 
r e m i nd e d m e m b e r s the p ost 
will 
be 
op en 
follow ing 
tonight's football gam e. 
D ic k e y 
c a u t i one d 
(he 
m e m b e r s h i p should attend in 
gr e a t e r nu m b e rs if the p ost is 
to 
continue 
op ening 
after 
ga m e s . 
Ho re m ind e d m e m b e r s the 
Nov . 2 meeting will be lunch 
night with the p r ogra m to be 
giv en by c h a ir m a n William 
Burnip . 
V e t e r a ns 
D ay 
d i nne r 
tickets now a re on sale. The 
ev ent on Nov . 11 will include 
a n 
a d d r e s s 
by 
B e nne t t 
Taylor, 
form e r 
Boy 
Scout 
executiv e, and e ntertainm ent 
by J a c k Howard. 
A get well ca rd was sent to 
Charles 
(Chicken) 
Hill, 
a 
p a t i e nt 
in 
A l l i a nc e 
City 
Hosp ital. 


Wa rren \ o uth,1 7, 
Gets Life In Pen 
W A R R E N 
J oe l 
P a t ­ 
terson. 17. ol Lane St 
SW. 
was sentenced 
to life 
i m ­ 
p r i s onm e nt 
in 
th e 
Ohio 
Penitentiary yesterday after 
he p leaded guilty to a reduced 
c h a r ge 
of 
s e c ond - d e gr e e 
m urder. 
P atterson 
had 
been 
in­ 
d i c t e d 
for 
f i r s t - d e gr e e 
m u r d e r in the shooting death 
May 21 of Herbert E. Burk, 
40, of 3076 Meadow Lane NE. 
Burk 
was 
shot 
during 
a 
robbery attem p t at his Arco 
gasoline station here. 


^tRBAUGH- PEARCE 
1617 E. Sta te St. 
3 32-4401 
W. RAY PEARCE 
RAYJ. GREENISEN 
Directo rs 


J a m e s Yoder, the juv enile in 
the case, a 17-v ear-old-boy, 
a p p e a re d at the p olice station 
at 
5:11 
p . m . 
W e d ne s d a y 
bleeding and in p ain, and told 
p olice Morrow had assaulted 
h im 
in 
a 
d ow ntow n 
restaurant. 
He 
r e q u i r e d 
h osp ital 
treatm ent. 
P olic e 
f ailed 
to 
find 
Morrow when they went to 
the resta u rant. I?ut they a r ­ 
rested him on the assault and 
battery ch arge shortly before 
6 p .m. 
The other two ch a rge s were 
filed after he b e c a m e abusiv e 
a nd 
p h ys i c a l l y 
r e s i s t e d 
arrest, p olice said. 
S e p a r a t e 
h e a r i ngs 
for 
M orrow 
will 
be 
set 
in 
Juv enile Court and E astern 
Area Court. 


C H IE F J A M E S YODER 
and Sgt. 
Dallas G allagher 
a t t e nd e d 
a 
B r e a t h a l yz e r 
School 
T u e s d a y 
th r ou gh 
T h u r s d a y 
at 
Ohio 
S t a t e 
Univ ersity, 
Columbus. 
The 
session was a re-ev aluation of 
b r e a t h a l yz e r 
m a c h i ne 
t e c h ni q u e , r e q u i r e d e v e r y 
two yea rs of those wishing to 
retain their op erating p e r ­ 
mits. 


12 Pass Te s t 
For Fire De pt. 


Twelv e p ersons p assed the 
Civ il S e r v i c e C om m i s s i on 
test T hursday night, ac c or d ­ 
ing to F red erick W. Koen- 
reich, c h a ir m a n of the Civ il 
Serv ice Commission. 
The test was giv en to c om ­ 
p ile an eligibility list for the 
city fire d e p a r tm e nt in the 
ev ent that an op ening occurs. 
Fourte en p ersons 
took 
the 
test. 


Ma y o r s Co urt 


F ou r 
p e r s ons 
forf e i t e d 
bonds T h u rs d a y before M a y­ 
or E m e rs on Smith. 
H arry R. Wallar, 59 , 1341 
Carole Dr.. $15 for failure to 
yi e l d ; 
D onald 
L. 
J u ge n- 
heim er. 28. Lisbon, $15 for 
failure to yield; 
Diane 
L. 
Wern. 24. 9 62 Liberty St.. $20 
lor sp eeding, and Nancy L. 
Bigley. 19 . 356 E. 3rd St.. $25 
lor 
reckless 
op eration 
on 
p riv ate p rop erty. 


Giv e The 
United Wa y 


As s oc iate d 
Fune ral o're c f0r 
Se rv ie e /nc . 


Member 


RUSSELL C. LOUDON 
JAMES M. GIFFIN 


Here a nd! 
There 
In Sa lem 


N az arene P r ogr a m 
R e v . 
J a m e s 
B u r d i c k , 
rep re se nta tiv e of the Billy 
G r a h a m Assoc., will p resent 
the film, “ His L a nd ,” during 
a Rally Day se rv ic e Sunday 
at the F irs t Church of the 
Nazarene. Serv ices begin at 
10 a.m . 


John Roberts 


John G. Roberts, a nativ e of 
Salem, has been na m e d p rod ­ 
uct m a na ge r, a irc ra ft wheels 
and brakes, for B. F. Good­ 
rich A erosp ace and Defense 
P rod u c ts at Troy. 


Roberts, who joined 
the 
Goodrich div ision a s a m a ­ 
terials engineer at Akron in 
19 63, 
was 
na m ed 
p roduct 
m a na ge r for engineered fa s­ 
teners in 19 66 and p roduct 
m a na ge r , gr ou nd 
v e h i c l e 
brakes, in 19 69 . He b e c a m e 
m a na ge r 
of 
c om m e r c i a l 
brakes and sp rings when that 
d e p a rtm e nt was form e d in 
early 19 71. 


He receiv ed his bachelor of 
e ngi ne e r i ng 
d e gr e e 
f rom 
Y ou ngs tow n U ni v e r s i t y in 
19 63. 


Comp letes Training 
John R. Steele of 2402 Oak 
St. w as a m ong 42 m e n from 
Chev rolet’s 
field 
wholesale 
/or c e in the United States to 
be gra d u a te d recently from 
the div ision’s 52nd District 
M a na ge r School in Detroit. 


J a ne -E U e s to P erform 
The J a ne - E tte s d r u m and 
baton 
corp s 
will 
p erform 
during halftim e of the second 
ga m e in the Salem 
Little 
Q u a k e r s ’ 
t r i p l e - h e a d e r 
against Austintown S a tu rd ay 
ev ening at Reilly Stadium. 
The first ga m e will s t a r t at 6 
p .m., with the p e rform a nc e 
exp ected 
to 
begin 
a round 
7:30. * 


F irm Incorp orated 
Articles of incorp oaration 
hav e been filed with the Ohio 
S ecretary of State for T u rne r 
Machine Co., by George W. 
Baillie Jr., George W. Baillie 
Sr., and Walter J. Hunston, 
all of Salem. 
Co stume Prizes Given 
In Wa sh ’ville Pa ra d e 


for 
s e c ond ; 
p r i nc e s s e s , 
L or e ne D a tt ilio, 
D e b or a h 
C a m p b e l l ; 
gh os t s , 
P a t t i 
Menning, Robbie B ortm a s; 
I nd i a ns , 
M ind y 
E w i ng, 
M a t h e w M e llott ; w i t c h e s . 
Rusty Russell, Crissy Shaw; 
m a j or e t t e , 
M a r y 
Hill; 
s p a c e m e n, D a v i d R a yne s , 
Danny G ra ce; bum s, Mike 
M a r t i n. 
B r u c e 
R i e h l; 
skeletons. Debby Comp ton. 
P a u l i ne B r a nd l e ; football 
p layers, Stacy Tullis, Mitchel 
R a yne s ; 
and* b r i d e s 
a nd 
grooms. Dav id and J a m e s 
Anderson and Troy Jones; 


By E S T H E R S T O l F F E R 


The Leetonia High School 
Band and the Washington- 
v ille fire truck hea ded a troop 
of costum ed children at last 
ni gh t ’s H a ll ow e e n P a r a d e 
sp onsored by the Ruritans. 
F irs t 
and 
second 
p lace 
p rizes w ere a w a rd e d in each 
of 
the costum e 
categories 
after the judging at the fire 
hall. 
W inning 
gyp s i e s 
w e r e 
S h a r on 
O le nick 
a nd 
S t e p h a ni e R ou s e ; h i p p i e s . 
B r u c e 
Mills, 
w ith 
S u s a n 
Culler and Deborah Toot tied 


HOUSING 
(Continued from P age 1) 


128 lor sup erv is ors and 40 
hours sp ent by Mrs. Doris 
Krohne on files and typ ing. 
Typ ical Calls 
Among calls to A I D. hav e 
been req uests for tr a ns p or t a ­ 
tion tor a blind child to a 
school in Youngstown, a s sist­ 
ance for a family w hose home 
was burned, an S.O.S. from a 
family who had been without 
food three days, and m a ny 
c a l l s 
tor h elp 
w ith 
food 
sta m p s, rent and oth er e m e r ­ 
gencies. 
Callers hav e asked for in­ 
formation about w h at to do 
about a raccoon in the c h i m ­ 
ney, a child bitten by a dog, 
Ralp h N a d e r ’s address, r e ­ 
cycling and w here a 
body 
could be donated a fte r death. 
Four calls of thanks w ere r e ­ 
ceiv ed. 
Mrs. Jones rep orted a r e ­ 
q uest from a Head Start p r o­ 
gr a m had been referred to 
Church Women United for a 
nine by 12 rug so children 
would not hav e to sit on a c e ­ 
ment floor. She said the r e ­ 
q uest had not yet been filled. 
S h e 
also c om p l i m e nt e d 
such agencies as Salv ation 
A rm y. Catholic Serv ices and 
the Welfare D ep artm ent for 
a s s i s t a nc e 
in 
u nc ou nt e d 
cases. 


T h e 
t e l e p h one 
s e r v i c e , 
which op ened its lines Ju ne 
15. has trained its v olunteers 
for their work. All c a lle rs ’ 
na m e s are kep t confidential. 


Miss Gibson rep orted the 
only comp laint from the v ol­ 
unteers was that they were 
not called enough. 


Baker Is Named 
Meeting Delegate 


G e r a l d 
B a k e r , 
a d ­ 
m inistrator 
of 
the 
Robert 
Bycroft School and p resid ent 
ot 
the Columbiana 
County 
Council 
for 
E xc e p t i ona l 
Children, was na m e d d e le­ 
gate to the annual conv ention 
Nov . 16-18 in Toledo. 


The county group went on 
rec o’ d at 
its m eeting this 
week in Lisbon urging a " N o” 
v ote on state issue 2 


Next meeting of the county 
ch a p te r will be held Nov . 20. 


G E T W E L F A R E FUNDS 
Columbiana County re c eiv ­ 
ed $26 .86 3 a nd 
M a h oni ng 
$414,508 from the state today 
in the q uarterly distribution 
of general relief and local 
welfare ad m inistra tion costs. 


Tied 
for 
first 
p lace 
as 
c a r t oon 
c h a r a c t e r s 
w e r e 
Marty 
Bogess 
and 
LuAnn 
Frank, w ith T ra c y and Danny 
Volte second. Lori Smolke, 
Shawn 
Stnith, 
and 
Donna 
Olenik were tied for first for 
the most original costume, 
with Tawni Gologram, and 
Bret 
a nd 
D a v i d 
G r ov e 
coming in second. 
Ju dges in the contest were 
M a yor K e nne t h C om p ton, 
Mrs. Sarah Calv in, Mrs. Guy 
Gabriel, and Dav id Scullion. 
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The editorial, “ W h a t ’s the 
M a t t e r 
with 
K a ns a s ? ’’, 
brought ov ernight f a m e to the 
A m erican journalist, William 
Allen White. Published in the 
E m p or ia Gazette, it was used 
in the c a m p a ign to elect Wil- 
liam McKinley as p resid ent 
of (he United States. 


VIET , 


(Continued from P age 1 » 


not sign any agre em e nt in s e ­ 
cr e t. ” 
K i s s i nge r told ne w s m e n 
that the tentativ e agre em ent 
reached with Hanoi p rov ides 
a cease-fire and the return of 
all p risoners of w ar held by 
hot I) sides within 60 days of 
the date the p act is signed. 
“ I want to stress that what 
rem a ins to be done is the 
smallest p art of what has 
already been accomp lished, 
and ... we m u st r e m e m b e r 
that, hav ing com e this far, we 
cannot fail and we will not fail 
ov er what still re m a ins to be 
accom p lished.” 
President Nixon echoed his 
ai d e ’s stated determ ination 
Thursday night when he told 
an Ashland, Ky., audience 
that 
rem aining 
differences 
“ can and will be worked ou t” 
so as to bring “ p eace with 
honor and not p eace with 
s u r re nd e r .” 
In 
Moscow, 
the 
official 
news agency T ass rep orted 
today that P re m ie r Alexei N. 
Kosygin told the env oys of 
North Vietnam and the Viet 
Cong he hop ed for a q uick end 
to the war. 
Before Thieu 
sp oke, 
the 
lirst official 
reaction from 
Saigon was a statem ent by 
th e 
F or e i gn 
M ini s tr y 
r e p e a t i ng 
that 
th e 
only 
a gr e e m e nt 
a c c e p t a b l e 
to 
South Vietnam would hav e to 
p r ov i d e 
for 
self- 
determination. 
"T h e 
Rep ublic 
of 
South 
Vietnam is ready to accep t a 
c e a s e f i r e . ” 
t h e 
m i nu s t r y 
said, “ but will nev er accep t a 
p olitica l s e t t l e m e nt w h ich 
goes against the will an in­ 
terests of 17.5 million p eop le 
of South V ie tnam .” 
Kissinger, 
who 
met 
six 
tim es with Thieu in Saigon 
d u r i ng a 
f iv e - d a y 
p eriod 
e nd i ng 
M ond a y, 
told 
new sm en 
on 
T h u rs d a y 
he 
would not go into any differ­ 
ences 
between 
Washington 
and Saigon. 


Vote 
De moc rat! 
For Pros pe rity . 


iDe moc rat Ce ntral Comm. 
Frank Dauria, Chrm. 
Je nnings Av e ., Sale m 


Pd. Pol. Adv . 


Ho sp ita l Rep o rt 


REP. JOHN WARGO (center) is fla nked by Ha rry Lo ria ( 
1.) 
a nd Keith La ng do n (r.) a t a tea chers’ dinner held in his ho no r 
Thursda y nig ht. 
Rep. Wargo 
Is Honored 
By Teachers 


Ohio Rep . J ohn P. Wargo 
was honored a s a “ F rie nd of 
E d u c a tion” by te ac h ers from 
t h r ou gh ou t 
C ol u m b i a na 
County who ga t h e r e d for a 
banq uet at the Hip p ity Hop 
R e sta u ra nt 
T h u rs d a y 
e v e ­ 
ning. 
Ray M a c F a r l a ne of Colum­ 
bus. rep resenting the Ohio 
Education 
Association 
and 
the a ssem bled county te a c h ­ 
ers. p resented a “ L a m p of 
L e a rni ng” to Rep . Wargo in 
ap p reciation of, as the in­ 
s c r i p t i on 
r e a d s , 
‘‘D i s t i n­ 
guished serv ice during the 
109 th General Assembly in 
brightening the educational 
future for Ohio’s you th .” 
Wargo described the long 
legislativ e p rocess that r e ­ 
sulted in the Ohio gr a d u a te d 
income tax. and he said half 
the rev enue from the tax is 
tunneled into education. 
“ It is im p ortant that we 
retain the tax by v oting ‘No’ 
on Issue Tw o,” W argo c om ­ 
mented 
P lans were m a d e during 
the 
ev ening 
for 
ca m p a ign 
activ ity for the defeat of Issue 
Two. 
The dinner was a r r a nge d 
by ¿i com m ittee of te achers, 
including Keith Langdon of 
F a st Liv erp ool, who serv ed 
as m a s te r of cerem onies. 
Others on the c om m itt ee 
were Mrs. N orm an W eav er 
and 
Mrs. 
H a r ry 
Loria 
of 
Salem, Mrs. Robert E xte n of 
Lisbon, Chris Johnson of E a s t 
Palestine. Ted Ossoff of Co­ 
l u m b i a na . 
a nd 
R ob e r t 
Akenhead of Leetonia. 
Pa tients 


An 
East 
R oc hester m a n 
was a dm itted to C om m unity 
East yes terday after he fell, 
fracturing 
his 
left 
leg. 
In 
fairly good condition is How­ 
ard Baker, 69 , Route 162. 
T re a ted and 
released at 
hosp itals were: 


At Com munity KaM 
Mark A. Johnson. 4, Co­ 
lumbiana. cut the back of his 
head in a fall. 
J a m e s R. Couchenour, 13, 
C ol u m b i a na , i nj u r e d nose 
p laying football. 
J a m e s M. Louk, 15, New 
Waterford, injured right knee 
p laying football. 


At Community West 
Deborah Truitt. 13, of B er­ 
lin Center, injured left elbow 
m fall at school. 


At Alliance Hospital 
Charles Israel, 28, of Beloit, 
injured 
ankle 
working 
for 
Alliance Ware Com p any. 
Kari McDaniel, 1, of RD 2, 
Beloit, lacerated eyebrow in 
fall on fork at home. 
H om er Tem p le, 45. of Pem - 
brooke Driv e, injured right 
wrist while working. 
Leroy Wuthrick, 42, of RD 
2. Beloit, sp linter rem ov ed 
from leg. 
Mike H am m ond , 14. of RD 
1, North Benton, fractured 
ankle p laying football. 


A crocodile sw im s entirely 
by swinging his m ighty tail 
from side to side. 


I Funerals 


Mrs. Edward Frost 


M r s . 
L a u r i e 
A nd e r s on 
Frost, 76, died this m orning in 
her 
h om e 
in 
Minneap olis 
following a two-year illness. 
She was a form e r resident of 
Salem. 
Mrs. F rost is surv iv ed by 
her husband 
E d w a rd , 
two 
daughters, six grandchildren 
and two great-grandchildren, 
all of Minnesota, She also 
leav es a sister, Mrs. Clem- 
m e r Greenisen of Salem. 
F u ne ra l serv ices will 
be 
held in Minneap olis. 


Mrs. Joseph Dowd 


LISBON — Mrs. Alberta 
J a ne Dowd, 48. of Lisbon RD 
3. died at 12:20 p .m. T hursday 
at C om m unity Hosp ital West 
in Salem. She had been in 
failing health since Ap ril. 
Mrs. Dowd w as born Feb. 
17. 19 24, in E ast Liv erp ool to 
Donald 
R. 
and 
Oliv e 
H. 
Morris Hinten. She sp ent her 
life in this v icinity and was a 
m e m b e r of J e h ov a h ’s Wit­ 
nesses. 
She w as m a rr i e d May 22. 
19 42, to Josep h E. Dowd, who 
surv iv es. 
Besides her husband, she 
leav es a son, Donald J. Dowd 
of 
S a l e m ; 
three 
brothers, 
Howard Hinten of E as t L iv er­ 
p ool and Kenneth and Glenn 
Hinten of Leetonia, and two 
grandchildren. 
Serv ices will be held Mon­ 
day at 1:30 p .m. at the Eells-- 
Leggett 
F u nera l 
H om e by 
Allan Dale Foster, p residing 
m inister of the Ironton J e ­ 
h ov a h ’s Witnesses c ongr e ga ­ 
tion. Burial will be in Lisbon 
Cem etery. 
F rie nd s m a y call from 2 to 
4and 7 to 9 p .m. Sunday at the 
funeral home. 


Driv er Cited 
After Cra sh 


Dav id C. Sp rung, 
18. 
of 
N ort h 
C a nt on, 
w a s c i te d 
T h u rs d ay 
by 
the 
H ighway 
Patrol for im p rop er p assing 
afte r he stru ck the left side of 
another c a r while a ttem p ting 
to p ass. 
The second c a r was driv en 
by L a r r y T. Clark, 25. of 1848 
M e r l e 
R oa d . 
Both 
w e r e 
w estbound on Rt. l^A, about 
two miles west of C olu m ­ 
biana, at 7:50 p .m. Thursday. 
An E ast P alestine w om an. 
Toni G. F re e r , 24, c om p lained 
of injuries after her c a r went 
off 
the 
edge of 
Rt. 
14A, 
c r os s e d 
ov e r 
a n 
e m ­ 
b a nk m e nt , 
a nd 
s t r u c k 
a 
utility p ole T h u rs d ay at 11:36 
a.m. 
T h e d riv er said she lost 
c ont r ol 
t r yi ng 
to 
a v oi d 
striking a small dog that was 
on the p av em ent. The a c ­ 
cident occu rre d sev en-tenths 
of a mile east of Rt. 11, nea r 
Columbiana. 
A p um p kin thrown from the 
County 
Road 
89 4 ov erp a ss 
d a m a ge d the front of a truck 
driv en by F ra nk N. Carter. 
25, of F la g Pond, Ind., as he 
was northbound on 
Rt. 
11 
near Leetonia at 9 :30 p .m. 
Thursday. 


IM © S S ® 
“ Where Outd o o r Peo p le Meet 
" 
Frank lin Square - Le e tonia Road 
Le e tonia, Ohio 44431 
Phone 427-2014 


BLACK POWDER Hunting 
Rifle s - Shotguns 
and Ac c e s s orie s 


HUNTING KNIVES 


Ope n 9-9 Daily , Clos e d We dne s day . i-7 Sunday s . 
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COMMUNITY EAST 
Admissions 


E a s t 
B a k e r , 


W om an, 
850 


1373 W. 


E. 


H ow a r d 
Rochester. 
H arriet 
Pershing. 
L a rry Elasiv ich, 
Calla Road. 
M rs . W i l l i a m 
H u f f m a n, 
1235 Conser Driv e. 
‘ 
Susan Hollingsworth, 1814 
E. Third St. 
Darlene 
Stanley, 
Colum­ 
biana. 
T h om as F r y, P etersb erg. 
J oh n 
R a f f e r t y, 
E a s t 
Palestine. 
Clyde Harroff, Rogers. 
M rs . 
P e a r l 
E v a ns , 
Columbiana. 
G u y 
M e r c e r , 
New 
Waterford. 
E v 
e r e t t 
W i ne go r d , 
Columbiana. 
Mrs. R a ym ond Cap p y, New 
Waterford. 
J a m e s Taylor, Beloit. 
M rs. 
E d w a r d 
C h u c k , 
Lisbon. 
Cleav er Young, Negley. 


Discharges 
Marion Kidd Jr ., 1244 E. 
11th St. 
John Hall, RD 2, Salem. 
J oh n 
P r i c e , 
MC 
24, 
Michigan Blv d. 
S u z a nne 
P a x t on, 
1425 
Shady Lane. 
Hazel Hawkins, 533 New 
G arden St. 
D a r yl 
C a l d w e l l , 
N ew 
Waterford. 
Linda Miles, 10136 Milltown 
Road. 
Mrs. Walter K rauss, 
539 
Arch St. 
William 
M cC rae, 
360 N. 
Ellsworth. 
Dale Slagle, RD 5, S. R ange 
Road. 
Lois A rm strong, 
1171 
E. 
State St. 
George May, Negley. 
F ra nk Andre, Columbiana. 
M rs. 
R a l p h 
M itch e ll, 
Lisbon. 
Clifford Hill, Lisbon. 
T h om a s 
W h i t t e n, 
K e n­ 
sington. 
M rs. 
R i c h a r d 
H e nr y, 
Beloit 


Do dso n, 
Co lum- 


Ma g ill, 
Co lum- 


Da v is, Ea st 


D a v i d 
biana. 
S a nd r a 
biana. 
Mrs. JoAnn 
Palestine. 
Galen Huston, E non Valiey, 
P a. 
Feffrey Lev /is, Beloit. 
B e rna rd G arron J r ., Lake 
Milton. 


COMMUNITY W EST 
Admissions 
M r s . 
J oa n 
D r a y 
of 
Mechanicstown. 
J oh n 
P r i c e 
of 
MC 
24, 
Salem . 
M rs . 
A l b e r t 
C onr a d of 
Berlin Center. 
Miss Sabrina Somogy of 
Alliance. 


D ischarges 
Miss 
B renda 
B a rt ek 
of 
Berlin Center. 
Miss Verona J a c k of Beloit. 
Bradford 
Jones 
of 
1256 
Highland Av e. E ast. 
Mrs. Rose Riley of Lisbon. 
E d w a r d S alts m a n of 1645 
N. Ellsworth Av e. 


ALLIANCE CITY 
Admissions 
J a m e s Dowdy of Beloit. 
Mrs. Noble G r e e na m ye r of 
RD 4, Salem. 
Mrs. John Smith of RD 2, 
Salinev ille. 


Discharges 
Mrs. T h om a s 
Hebron 
of 
E a s t Liv erp ool. 
Roy Archibald of R D 1, 
Homeworth. 


BIRTH S 


CO M M UNITY EAST 
A d au gh t e r to Mr. and 
M fs. 
J a m e s 
B a l l e nt i ne , 
9 61 
F ranklin Av e., T h u rs d ay. 
A d au gh t er to Mr. a nd Mrs. 
R a ym ond G re e na m ye r , 384 
W. 9 th St., T h u rs d a y. 
A d au gh t e r to Mr. and Mrs. 
G eorge Close, RD 5, E gyp t 
Road, T hu rs d ay. 
A son to Mr. a nd Mrs. 
R a nd y M c C lis h , L e e t oni a , 
Thursday. 


New Yo rk Sto ck Ma rket 


UB 
I P s 
American Airlanes 
277h 
American Motors 
9 >4 
American S tand ard 
10:i4 
A m erican Tel. 


4-h00 


Anaconda 
18 
Av co 
14--4 
Babcock & Wilxoc 
26' » 
Beth Steel 
25-4 
Boeing 
221-j 
Brunswick 
29 *4 
Chrysler 
32' 4 
Col. Gas 
275« 
Com. Sat 
60 
Control Data 
66:,h 
C rane 
17:i8 
Dart 
49 34 
Dup ont 
168 ‘4 
E astern Airlines 
23*8 
E a s t m a n Kodak 
138*8 
Ford 
65*2 
G.A.F. Corp 
22*4 
General D ynam ics 
23*4 
General Electric 
637 « 
General Motors 
753/4 
Goodrich 
27:14 
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Man Found Guilty 


On Sex Charges 


Ruber: Lee Tucker, 21, of 
Glenmoorc w as found guilty 
T hursday of single counts of 
rap e and sodomy by a ju ry of 
six men and six wom en which 
found him innocent on two 
othei 
counts of 
rap e 
and 
sodomy on a 16-year-old E a s t 
Liv erp ool a r e a girl the night 
of 
Ju ne 
4-5 
in 
an 
E a s t 
Liv erp ool a p a r tm e nt . 


The jury w as imp aneled, 
Tuesday. After P rose c u tor G. 
William Brokaw rested ihe 
s t a t e ’s case, T u c k e r ’s motion 
for 
a 
directed 
v erdict 
of 
acq uittal w as ov erruled by 
J u d ge R a ym ond S. Buzzard. 


Tucker had been indicted 
by the gra nd ju ry on two 
counts of r a p e and two of 
sodomy by the gr a nd jury 
which also indicted Robert 
Alien C rabtree, 23, of East 
Lixerp ool. on one count of 
rap e and one of sodomy, and 
his 
brother, 
G ary 
Wayne 
Crabtree, 18. of Glenm oor for 
three counts of r a p e and one 
of sodomv . 


Goodyear 
27 
Gulf & Western 
35*4 
IBM 
379 
Int. Tel & Tel. 
52*2 
Lockheed 
9 4. 
Lykes-Youngstown P r. 
25;J4 
McDonnell Douglas 
34*4 
M agnav ox 
29 « 4 
N a t ’l Cash 
34*2 
N a t ’l Distillers 
1578 
North A m er. Rockwell 
35 
P a n A m eric an 
IO3 4 
Occidental P e trole m 
14 
Ohio Edison 
2 1 5 s 
J.C. P enney 
867» 
P e nn Central 
3 ‘h 
Peop les D rug 
11 
Polaroid 
131 
Radio Corp . 
35 
Rep ublic Steel 
25 3 8 
Reynolds Tobacco 
5IV» 
S ears Roebuck 
101 
S p errv Rand 
47 Vk 
Std. Oil Calif. 
7334 
Std. Oil Ind. 
79 *2 
Std. Oil N.J. 
84> h 
Std. Oil Ohio 
6 614 
Teledyne, Inc. 
19 *2 
T exaco 
37 
T exas Gulf Sulp hur 
17 
Union Carb. 
44-4 
United Airlines 
35 
U .S . Steel 
2838 
Wallace M urray 
18 1 H 
Westinghouse 
43 3 8 
Woolworth 
33' 4 
Xerox 
159 *2 
Zenith 
4 7 7 8 
Firestone 
2 2 7 h 
PEOPLES 


S E R V I C E 


DRUG STORES 


Salem, Ohio 


Reg . *2 .9 7 
Vars ity 
Gy m Baas 
$ 1 .9 9 


I NCREASE y o u r m o n t h l y i n c o m e 


1 % 
f 
ANNUAL 


O 
INTEREST 


R e c e i v e m o n t h l y 
i n t e r e s t l r,t of e a c h m o n t h o n in 


v e s t m e n t s of $2 , 0 0 0 pr m o r e 
I n v e s t as t o w a s $5 0 or a n y 


m u l t i p l e 
t h e r e p f 
2 
pe r 
c e n t 
5 
y .e .n 
s u b o r d i n a t e d 


c e r t i f i c a t e s of i n v e s t m e n t 


A l s o 6 
. 
pe r 
c e n t 3 y e a r 
a n d 6 pc i 
c e n t 9 0 d a y c e r 


t * ♦ i c a t * * s p a r i n g i n t e r e s t s e m i a n n u a l l y 


Citizens Budget Company 
Youngs town, Ohio 


202 S t a m b a u g h B u i l d i n g 
Y o u n q s t o w n , O h i o 


E . t a b l i s h e d l v 2/ 


A i s o A v a i lat) 6 
thr o u q h 


r a ' r h M a n e us o a t t h e S a l e m O f f i c e 


I-IS S o u t h L u n d y S t r e e t 
CALL 332 -0 35 6 


O u t n< 
t ow n 
C a l l C o l l e c I 


\ 


m 
i 
g 
* 
Ad vice fro m 
Ann Landers 
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* 
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Lisbo n So cial 


DEAR ANN LANDERS: I 
am a boy , 18 y ears old, a high 
school senior, and my dad is 
driving me nuts. 
He has read a lot about 
drugs and is scared to death I 
might be try ing something. 
Every time I come home he 
looks in my ey es to see if the 
pupils are dilated. Then he 
goes 
through 
my 
pockets 
looking for grass. He gives 
me the third degree about 
where I've been and with 
whom. Last night I caught 
him sniffing around my room 
to see if any thing smelled 
“ hinny .” 
1 know he loves me but it’s 
terrible to be under this kind 
of pressure, I have never 


given him any trouble. There 
is no reason for him to be so 
suspicious. Will y ou please 
tell me how to get him off my 
back? 
- INQUISITION IN UTAH 
DEAR U.: Parents do their 
children a gross disservice by 
demonstrating such lack of 
faith. À child whose parents 
have a high opinion of him 
ill bend over backwards to 
live up to it. And the sam e 
goes for a low opinion. Show 
this to y our dad—and I hope it 
helps. 


DEAR 
ANN 
LANDERS: 
This is for that girl who 
signed herself “ Red-Faced In 
R e dl a nds .“ She was em- 
The Doctor Says 


Dear Dr. Lamb — I want to 
inquire abo ut a recent ex peri­ 
ence I had with a no se bleed. 
A few y ears ago in New 
Yo rk I was seen by a heart 
specialist fo r rapid heart 
beat. The fo l­ 
lo wing day I 
did so me un­ 
usual 
things 
and dev elo ped 
a shaking sen­ 
satio n 
plus 
chest 
sweat 
and 
blacked 
o ut. An am­ 
bulance 
to o k 
me to the ho s­ 
pital. 
They 
gav e me Cedanalid and after 
an 
e le c tr o c a r d io gr a m 
Hy dro diuril, Quinidine and 
Aldo met. I was checked o ut o f 
the ho spital the fo llo wing 
day . I had two do cto rs fro m 
India wo rk o n me and they 
sure went to to wn. 
A few weeks ago I went to 
bed at 10:15 p.m. Suddenly I 
felt a po uring like water 
co ming 
fro m 
my 
no se. 
Putting my finger to the base 
o f the no se, I no ted it was 
v ery dark reddish blo o d. I 
went to o ur lo cal emergency 
ward in the ho spital. The 
blo o d actually po ured o ut. 
Co o l wash clo ths were used. 
The nurse supplied a half 
mo o n bandage and the do cto r 
inserted a flat piece o f 
bandage abo ut 1-16 -inch thick 
and 
inch wide. I go t two 
different injectio ns and was 
put to bed with the blo o d 
pressure 
being 
checked 
regularly . 
At 
entry 
my 
pressure was o v er 200, which 
may hav e been caused by the 
sudden “ party ” with the 
bleeding. 
The do cto r o kay ed me and 
no w 
I 
take 
things 
in 
mo deratio n. What I want to 
kno w is if this happens again 
(and I ho pe it wo n’t) is there 
so me so rt o f treatment I can 
reso rt to befo re I can get 
help'’ 
Dear Reader — Yo ur no se 
bleed is pro bably related to 
high blo o d pressure. So me o f 


Summitville 


li\ R I TII PHILLIPS 
SUMMITVILLE - Trick or 
Treat was set for Oct. 31 from 
6 to 8 :30 p.m. 
when 
the 
Summitville Village Council 
met 
at 
the township 
hall 
Tuesday evening. The same 
tim e 
will 
a pply 
to 
the 
F r a nk l in 
Township 
and 
Millport 
area 
set 
by 
the 
township Trustees, and will 
be restricted to children of 
these three areas. 
Council voted to install a 
street light on Spruce Street 
east of the fire station. Salt 
and ashes were ordered for 
ice control this winter and 200 
tons of slag were ordered for 
s um m e r street work. 
May or Ernest Phillips said 
he would investigate having a 
sh allow ditch c onstruc te d 
along the street in front of the 
Kosko Eq uipment building to 
control surface water. The 
possibility of 
flooding 
the 
tennis court for ice skating 
was also discussed. 
Gerald Foster of Salem, 
C olum b ia 
Gas 
r e p r e s e n­ 
tative, reported on the gas 
shortage and restrictions on 
gas installations. 
Nex t meeting will be Nov. 
28 at 8 p.m. 


tne medicines y o u’v e listed 
are giv en fo r that. Keeping 
y o ur blo o d pressure do wn will 
help to prev ent ano ther 
episo de. This is why y o ur 
do cto r has asked y o u to take 
things easy . Yo ur medicines 
and keeping y o ur 
weight 
do wn and no t o v erdo ing it 
phy sically will go a lo ng way 
to wards helping y o u. 
Ev en 
with 
high blo o d 
pressure, the reaso n bleeding 
o ccurs is because o f damage 
to the blo o d v essels. Yo u may 
no t be able to to tally prev ent 
the v essel damage but y o u 
might help minimize it by 
being certain that y o u hav e a 
pro per diet and that y o u get 
plenty o f v iatmin C. 
It so unds to me like y o u did 
all right with y o ur last 
emergency . The mo st im­ 
portant thing is to stay calm 
while y o u’re getting help. 
Keep seated upright so that 
y o u do n’t strangle o n any 
blo o d that might run do wn, 
y o ur thro at. Also that keeps 
the head abo v e the heart lev el 
which 
minimizes 
the 
pressure 
that 
wo uld 
aggravate bleeding. A co ld 
wet bandage o v er the no se is 
so metimes helpful. Pinching 
shut the end o f the no se may 
help if the bleeding is in the 
tip. But if there is lo ts o f blo o d 
it may just run do wn the back 
o f y o ur tho rat. A small, co ld 
co mpress inside the tip o f the 
no se will 
so metimes sto p 
bleeding. Frequently with a 
sev ere no se bleed tho ugh, it 
will be necessary to hav e a 
do cto r pack the no se. With 
less sev ere no se bleeds, so me 
o f them will sto p spo n­ 
taneo usly , But ev en so in an 
indiv idual with y o ur past 
histo ry , I think y o u o ught to 
see a do cto r if such an 
episode o ccurred. 


Ruritans Elect 
Donald Jackson 


Bn EST HE R ST OUFFE R 
WASHINGTONVILLE 
Donald Jackson was elected 
president for the 197 3 term 
when 
the 
R urita ns 
met 
Wednesday at the Methodist 
Church. Other officers are: 
Robert 
S a nde rs. 
vice 
president: 
Walter 
Rohrer, 
secretary ; Carl Deffenbaugh, 
t r e a s ur e r ; J a m e s Santini. 
th r e e - y e a r 
dir e c tor : 
and 
Harry Wilkinson, two y ear 
director. 
Speaker for the evening 
was Sgt. Howard Reinke of 
the State Highway Patrol, 
whose topic was stolen cars. 
A clean-up of the cemetery 
is planned by members for 
Friday and Saturday . 
Donald Jackson and Robert 
Lippiatt 
w e re 
appointed 
delegates to the Ohio District 
Fall 
Convention 
in 
Ham- 
mondsville. 
Guests at the meeting were 
L a w re nc e W ilms, 
R obert 
Bartholow, Robert Wheeler, 
John Woods Jr., and Jay 
Bland, 
r e p r e s e nt i ng 
the 
Leetonia club; Albert Blosser 
and Stelvin Blosser from the 
Fairfielct club. 
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TIMBERLANES 
STEAK HOUSE 


For - The - Finest - In - Food 


BANQUET and 
PARTY ROOMS 


h ur r a s s e d 
b e c a use 
her 
mother got names mix ed up a 
lo t — especially the names of 
her friends who came o v er to 
the ho use. 
My mother is only 51 y ears 
old and she forgets our names 
all the time. There a r t eight 
kids in our family and we look 
a lot alike. Ma is far from 
senile and I’d fight any body 
who said she didn’t have all 
her buttons. 
It is very common for Ma to 
call 
me 
by 
three 
names 
before she hits the right one. I 
never get 
upset 
about 
it 
because it happens regularly 
with every one of us kids. 
Nobody thinks it's peculiar. 
With w hat’s going on in the 
world today 
I think 
most 
m oth e r s 
de s e r ve 
m e da ls 
instead of criticism. I hope 
things straighten out by the 
time I have kids. I'm not sure 
1 could handle it. Just sign 
m e — 
“ I ’ll Never Forget 
Good Ol’ Whatzername’’. 
DEAR WHATZ: Show y our 
mother this column and tell 
her y ou wrote the letter. It 
will be better than a medal. 


DEAR ANN LANDERS: 1 
m arried a marvelous French 
girl two y ears ago. We get 
along b eautifully , ex cep t 
when 
Nicole 
is 
in 
the 
p r e s e nc e of any one 
who 
speaks French. They 
con­ 
verse a mile a minute and I 
feel very left out. I have told 
her this bothers me but she 
laughs and say s she needs to 
practice and I should not 
mind. Well, I do mine. Plenty . 
Am I unreasonable? Please 
advise. 
- J O E 


DEAR JO E : 
Buy 
some 
books 
and 
study 
French. 
Nfcole 
will 
p rob a b ly 
be 
delighted to help y ou. Get 
going. You’ll be glad y ou did. 


DEAR 
ANN 
LANDERS: 
Last week m y boss dismissed 
a fellow worker. Now I am 
doing her work as well as 
mine. He m ade a big deal out 
of the raise I ’d be getting. 
Today my check came. The 
raise is $2 a week. What do 
y ou think? 
MORRISTOWN LACKEY 


DEAR MORRIS: If y ou are 
able to handle y our work 
a i 
well 
as 
tlje 
work 
of 
a 
colleague, y ou didn’t have 
enough 
to 
do 
— 
or 
the 
recently departed co-worker 
w asn’t doing much, which 
may be why she is no longer 
there. 
Your letter reminds me of 
some interesting statistics. 
The United States Depart­ 
ment 
of Labor announced 
that 9 0 million people in this 
country 
a re 
employ ed. 
It 
didn’t say how many w'ere 
working. 


Is an upcoming wedding 
driving y ou 
bananas? Ann 
L a nde r s ’ 
c om p r e h e ns ive 
booklet, 
“ The 
B ride 's 
Guide,” gives y ou the facts 
from 
the 
initial 
a n­ 
nouncement to the last bill 
and who should pay it. To 
receive y our copy , write to 
Ann Landers, in care of The 
Salem 
News, 
enclosing 
a 
long, 
s t a m p e d. 
self- 
addressed envelope and 35c 
iu coin. 


By ESTHER DeTFMPLE 
A lattice filled with fern 
and pink ro ses fo rmed the 
backgro und fo r “ Rebekah at 
the Well” when the degree 
wo rk 
was 
ex emplified 
Wednesday ev ening at the 
inspection 
of 
Caldwell 
Rebekah Lodge. 
District 
r e p r e s e nt a t i ve 
Mrs. Elsie Robey of Alliance 
was the inspecting officer and 
distric t deputy p r e s ide nt 
Mrs. 
Mildred 
Schuster 
of 
Salem was a special guest. 
Mrs. Geneva Hult, noble 
grand, presided. 
Miss Dora Lones registered 
guests from Salem, Alliance 
and East Palestine. 
Mrs. Frances Hiscox was 
the initiatory candidate. 
During the social hour Mrs. 
Hult' presided at the silver 
tea service. The buffet table 
w a s 
c e nte re d 
with 
an 
arrangement of fall flowers. 
Hostesses were Mrs. Viola 
Prasco, Mrs. Mabel Paterson 
and Mrs. Elsie Higgle. 
The nex t meeting will be 
Nov. 8 and a 
special 
in­ 
struc tiona l 
m eeting 
is 
planned for Nov. 16 at the 
Lisbon hall with the state 
president attending. 


T II E 
W 0 M U N ’ S 
Association 
of 
the 
F ir s t 
P r e s b y t e r i a n C hurch m e t 
Tuesday night at the church 
with some 85 m embers and 
guests attending. 
Mrs. 
Raney 
McCullough, 
p re side nt, 
opened 
the 
meeting. 
Mrs. Jay Eolls, program 
c h a i r m a n, introduced the 
four m embers of the “ Teen 
C h a l le ng e ” 
g roup 
of 
Cleveland who told of their 
involvement with drugs. A 
q uestion and answer period 
followed. 
A social hour was held in 
the dining room where the 
Ruth Circle, assisted by other 
circ le 
m e m b e r s , 
se rve d 
refreshments. 
The 
dining 
room 
was 
decorated in the fall theme 
with 
g re e n 
and 
gold 
predominating. 
The 
women 
of 
the 
a ssociation 
held 
a 
brief 
business meeting after the 
program. 
The nex t get-together will 
be Thanksgiving and praise 
service 
Nov. 
28 
with 
the 
circles at various homes. 
A church family night will 
be held Dec. 17 at the church. 


MRS. JO H N 
Drovdlic, 
Lincoln 
Highway , 
West, 
e nte r t a ine d the E a s t- E nd 
Club Wednesday night at her 
home with 
Mrs. 
C h arles 
F a ust 
and 
Miss 
G ra c e 
Dillinger as her guests. 
Prizes in 500 went to Mrs. 
F a us t a nd’ Mrs. 
H e rb e rt 
McCullough. 
R e s e r va tions h ave been 
made at Hoge’s Restaurant 


MOFFETT'S 


M EN 'S W EAR 
S A LE M , OHIO 


Featuring 


BOND 
CLOTHES 


Open 


Moniay and Friday 


Evenings 


Till 9 p.m. 


544 East Pershing 
Phone 337-9453 


TALKING 
REAL ESTATE 
With 


Rob ert J. Wrig ht 


SO M E H OU SES A R E D IF F IC U L T TO S E L L . W HY? 


Some Houses do have certain drawbacks. The ex­ 
perienced realtor can usually identify the problem and 
point out a remedy. . 


I'm not referring to a property that is just completely 
run down through neglect but rather one that has 
simply a basic defect. For example, a narrow lot with 
no space for a garage, no front yard to speak of, a 
poorly planned, broken up interior. Perhaps it's a noisy 
situation close at hand which might be objectionable as 
it tends to threaten the peace and quiet of the place. 


A knowledgeable realtor can often suggest ways in 
which such problems can be solved and with relatively 
little expense. If you're handy, you may even do the 
work yourself. If not, get an estimate of the costs in­ 
volved and weigh them against being able to sell your 
home more readily and at a higher price. Within 
reason, you're further ahead to take some action to 
correct an obvious fault than to suggost how to a 
prospective buyer, leaving him to ponder why you 
didn't do it yourself. 


BUYING or SELLING list with 
Rickrt Cot)). Realtors 


Salem 585 E. State St. 332-154 1 
Yo ungsto wn 5086 Market St. 7 82-336 8 


at Calcutta fo r the club’s 
Christmas party Dec. 6. 
Hallo ween 
decorations 
featured the lunch. 
On Nov. 8, Mrs. 
Esther 
Nicholson will receive 
the 
club at her home on Lincoln 
Highway , East. 


MR. 
AND 
MRS. 
Carl 
Grosser received the Wed 
nesday Evening Discussion 
Group at their home on Rte. 
17 2. 
Business was in charge ol 
Mrs. Ray Beers. 
Guests who presented the 
p rog ra m 
included 
Mrs 
Karen 
F ow ler 
Way ne, 
director of the Columbiana 
County 
Drug 
E duc a tion 
Inform ation and R e fe rra l 
center in Lisbon, and Mrs 
Way ne’s 
husband, 
Robert 
vvho is the ex ecutive director 
if the Mahoning Alcoholism 


programs with the Depart­ 
ment of Health. Education 
and Welfare in Youngstown 
The hosts served refresh 
ments. 
The nex t meeting will be 
Nov. 8 with Miss Ruth Bve, W 
Lincoln Way . 
Stud ents 
Don Humphrey Jr., son ol 
Mr. 
and 
Mrs. 
Donald 
Humphrey Sr., Kensington, 
will 
represent 
the 
student 
body in a panel discussion 
presented 
as 
part 
of 
the 
P a re nt’s Day program, Nov. 
4 at Ohio Northern University 
in Ada. 
Topic of the discussion is 
“ The 
Individual 
and 


Education - Who and What 
Counts?” Parents, 
faculty , 
and the administration will 
also be represented on the 
panel. 
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1,000 N U R S E R Y ITEM S 
Trees, Shrubs, Fruits, 
Evergreens, Hedging, 
Ornamentals. 
HOURS: 9-5:30 
Closed Sunday. 
M E L L IN G E R 'S N U R S E R Y 
^ 1 ^5, N. Lima, O. 


T O ? 
0 
« 


J. Michael 
Kopp 


For 
County Prosecutor 


Your Vote and Support 
Will Be Appreciated 
On Tues., Nov. 7th 


Kapp for Prosecutor Comm. 
Frank Dauria, Chairman 
890 Jennings Ave. 
Salem, Ohio 
Pd. Pol. Adv. 


F IGHT S INF L AT ION 


GRANTS 
POWER 
TOOLS 


YOUR CHOICE 


HOLLYWOOD 
2-D00R BATH 
ENCLOSURE 


$ 4 M 8 8 
SALE 2 2 


Safety 
sty rene 
plastic 
panels. 
Anodized-finish 
e x t r ude d 
a l um i num 
frames. Ny lon ball-bear­ 
ing rollers. 


A. Tw o-speed 2 AM P sabre saw 2300 
spm in 10, 3050 spm in hi-tilt shoe, 45 
bevel cutting. Includes one blade. UL 
listed. 


B. 25-pc. H " drill k it...all purpose drill, 
accessories for drilling, sanding, polish­ 
ing, more. Carry -case is molded hi- 
impact plastic. 


C. V« " variable speed d rill...2.5 A M P , 
1000 rpm for wo o d, plastic. Trigger 
sq ueeze control, lo ck-trigger, chuck key . 
UL listed. 


D. O rb ita l slan d er . . . 2.8 AMP, 4 000 
rpm for flush sanding. 
With one sheet 
of sandpaper. Accepts lambswool buff­ 
ing pad. UL listed. 


ADD-ON 
3-SHELF 
STEEL UNIT 
$*4 4 


S A L E ^ 


30 w. x 12" d. x 30" h. 
Easy to assemble, tan­ 
dem post design for ver­ 
satile shelf and multi­ 
unit arrangements. Dec­ 
orator finish. 


STEELITE 
CLORA Y 
FOLDING 
DOORS 


$ 
0 
8 
8 


SALE 7 


Woodgrain 
or 
printed 
pattern. Viny l laminate 
permanent contour steel. 


3 2 -4 w, 6 B -8 H. 


PRE-FINISHED 
HARDWOOD PANELING 


Pay only $29 .40 for panel­ 
ing to decorate 8 x 12' room 
Natural hardwoods (face, 
core, b ack ). 
All 
matched 
accessories 
also available for finished 
job 
REG. $3 .56 


4 x 8 PANEL 
10% OFF AU 0TNIR 
PANELING 


FIGHTS INFLATION 


GRANT CITY-SAIEM PLAZA 
2352 E. STATE ST. 
SALEM, OHIO 


Squ ires, Rockets Set Fou l Record; 
Denv er Coach Cites ‘Bad Trend’ 


Friday, October 27.1972 
8 The Salem News 


Officials cried “ Fou l” at 
the A m erican 
B ask etball 
Association 
gam e 
between 
the V irginia S qu ires and 
Denv er Rockets. 
And fou l, fou l and fou l ... 
By the 
tim e 
T hu rsd a y 
night’s match was finished, a 
single-gam e record of 8 6 
personal fou ls had been set 
and the Squ ires had a 15 5 -111 
triu mph. 
That wasn't the only record 
set 
in 
the 
fou l-pu nctu ated 
match by a long shot. 
Two of the records were set 
by the Rockets—5 6 personal 
fou ls with sev en pla y e rs 
ejected. The S qu ires set 
records with 9 2 free throw a t­ 
tempts and 74 conv ersions. 


★ ★ ★ 
★ ★ ★ 
★ ★ ★ 
8 6 Fo uls Called in Defensiv e Ex periment 


The Squ ires u sfd 44 of those 
charity points in a record- 
ty ing. 5 3 -point fou rth qu arter 
to bu ry the v isitors. 
Denv er Coach Alex Han- 
nu m called the fou l show, “an 
ex perim ent.” 
Hannu m said he told his 
team “ to play the ex act sam e 
kind of defense as Virginia, 
only more so. I openly admit I 
went to an ex trem e, bu t 1 
wanted to ex perim ent.” 
Hannu m said he wanted to 
illu strate what he considers 
“ a 
bad 
tr e nd .” 
in 
pro 
MAC May Get 
Fo ur-way Tie 


COLUMBUS. Ohio (A P)— 
It’s rev enge time for Miami 
of Ohio at Toledo Satu rday in 
one 
of 
the 
Mid-American 
confe re nce 
football 
co­ 
featu res. 
“ We hav e a debt to settle 
with Toledo.” v owed Miami 
Coach Bill Mallory , who re ­ 
m em bers a 4 5 -6 beating from 
the Rockets last y ear, the 
w orst 
hom e 
loss 
in 
the 
R ed sk ins' 
prou d 
football 
heritage. 
More importantly . Miami 
and Western Michigan, with a 
hom e triu m ph ov er Ohio 
Univ ersity , can m ake it a 
fou r-way tie for 
the 
con­ 
ference lead. 
Co-leaders Bowling Green 
and Kent State are inv olv ed 
ou tside the leagu e this week, 
the 
F alcons 
e nte rta ining 
Marshall 
and the 
Flashes 
trav eling to Northern Illinois. 
The 
fou r 
frontru nne rs 
wou ld hav e 2 -1 Mid-American 
records. Bowling Green and 
Western Michigan also hav e 
a 
tie, bu t the 
conference 
throws ties ou t. 
Besides Bob Hitchens, the 
national 
ru shing 
le a d e r, 
Miami has the No. 6 total 
defense 
a m ong 
m a jor 
schools. The Redskins are 
y ielding 2 16 y ards in a 5-1 
season. 
Hitchens, only a 
ju nior. 


seized the ru shing lead last 
week with 2 18 y ards at Sou th 
Carolina and now has 9 37 
y ards for the season. 
“ It will take 110 per cent 
from all of ou r play ers and 
total elimination of errors to 
ev en hope for a v ictory ,” said 
Coach 
J a c k 
M u rphy 
of 
Toledos 
three-time 
defen­ 
ding champions. 
Mu rphy will lean heav ily on 
his all-pu rpose back, Joe Sch­ 
wartz. Ev en thou gh he didn’t 
play as a sophomore, the 
Rocket senior is the confer­ 
ence's top career tou chdown 
m aker with 38 . 
L a rry 
C ates, 
W estern 
Michigan’s top back, is back 
lor the Broncos after resting 
a bru ised leg for a week. 
Howev er, Rich Bev ly , an 
Ohio sophomore qu arterback 
w ho has 1,111 total y ards this 
fall, has an ankle inju ry and 
m ay y ield his job to senior 
Greg Dey ton. 
Bowling Green, which has 
dropped two in a row after a 
sensational road start this 
y ear, seeks rev enge for a 12 - 
10 u pset by M arshall in 19 71. 
The 
herd 
has 
lost 
fiv e 
straight games. 
Kent State, already m a t­ 
ching its entire v ictory total 
of three last y ear, gu ns for its 
third 
straight 
triu m ph 
at 
Northern Illinois. 
AP Na mes Perry 
To p Rig ht-ha nd er 


NEW YORK (AP) - Base­ 
ball's 
world 
championship 
belongs 
to 
O ak land 
bu t 
Chicago dom inates the 19 72 
A ssociated P r e s s A ll-Star 
team selected by writers and 
br oa d c a s te r s 
a c ros s 
the 
cou ntry . 
The champion A’s filed to 
land any of the 10 first-team 
be rths in 
the nationw id e 
balloting 
bu t 
fou r 
play ers 
from 
Chicago—three 
from 
the National Leagu e Cu bs 
and one from the American 
Leagu e White Sox Tnade the 
squ ad. 
Slu gging Dick Allen, the 
Salem Frosh 
Top Leetonia 


Pete Pshsniak carried the 
ball for two Salem 
tou ch­ 
downs Thu rsday afternoon as 
the Qu aker freshmen blanked 
Leetonia's elev en. 14-0. 
The ru nning back took the 
ball 5 5 y ards in 
the first 
period for Salem ’s first score, 
and the two points after were 
registered on a pass from 
qu arterback Greg Smith to 
Jim Sheets. 
In 
the 
second 
half, 
Pshsniak capped a long driv e 
by crossing the goal line from 
six inches ou t. 
Coach Chet Tetlow gav e 
mu ch of the credit for the win 
to the defensiv e u nit, sparked 
b\ middle gu ard Mike Riffee. 
The Salem frosh. now 5 -1, 
will entertain Lisbon at Reilly 
sta d iu m 
lor 
the 
football 
season’s finale at 4 p.m. nex t 
Thu rsday . 


Sox ’ first basem an, headed 
the balloting with 4 07 v otes, 
tops 
for 
any 
play er 
this 
season. Allen, traded to the 
A m e ric a n 
L e ag u e 
last 
winter, batted .3 08 with 37 
home 
ru ns 
and 
113 
ru ns 
batted in. 
The 
three 
Cu bs 
chosen 
w e re 
ou tfie ld e r 
Billy 
Williams, whose 37 homers 
m a tc he d 
A llen, 
third 
ba s e m a n 
Ron Santo and 
shortstop Don Kessinger. 
Williams, who led National 
Leagu e batters with a .333 av ­ 
erage and 
had- 12 2 RBIs, 
polled 364 v otes, second only 
to Allen’s total. 
Santo batted .3 02 with 17 
hom ers for the Cu bs, and 
Kessinger finished with a .2 74 
av erage. 
Joining Williams in the ou t­ 
field 
were 
Hou ston’s 
sen­ 
sational y ou ng Cesar Cedeno 
and v eteran Pittsbu rgh star 
Roberto Clemente. 
Cedeno 
batted .3 2 0 with 2 2 homers 
and 8 2 RBIs for the Astros, 
while Clemente, who reached 
the 3 .000-hit plateau for his 
career, batted .312 for the 
Pirates. 
Two C incinnati pla y e rs, 
catcher Johnny Bench and 
second baseman Joe Morgan, 
m ad e 
the 
learn. 
The two pitchers named 
w ere 
le ft-ha nd e r 
Stev e 
Carlton of the Philadelphia 
P hillies and 
rig htha nd e r 
G ay lord 
P e rry 
of 
Ihe 
Clev eland Indians. Both had 
re m a rk a ble seasons with 
losing teams. 
Carlton led Ihe m ajors with 
2 7 v ictories and had a 1.9 7 
earned ru n av erage, pitching 
lor Ihe last-place Phillies. 


NOW IN SALEM! 


C O A ST TO COAST 


We custo mize in o ur o wn 
sho p to fit all mo dels 
Ca rs — Tru cks 
— 


— 
Do mestic. 


• 15 MINUTE SERVICE 


• FREE INSTALLATION 


• LIFETIM E GUARANTEE 
(Original Purchaser) 


• CUSTOM PIPE BENDING 


STEVE'S GARAGE 
463 Euclid St.-Salem 
337-3073 


basketball. 
In the only other ABA gam e 
Thu rsday 
night, 
the 
Utah 
Stars blitzed the Memphis 
Tam s 15 1-9 8 . 
Two gam es were play ed in 


the 
N ational 
B a sk e tba ll 
A ssociation, 
w he re 
the 
Milwau kee Bu cks topped the 
K a nsa s C ity -O m aha Kings 
114-108 and Chicago edged 
Golden .State 9 4 -9 3 . 


CAN’T SHOOT — Mike Ratliff, right, o f the Kansas City - 
Omaha Kings, keeps clo se to Kareem J abbar o f the Milwaukee 
Bucks, fo rcing the to wering center to lo o k fo r a teammate 
instead o f taking a sho t in Thursday ’s game at Kansas City . 
The Bucks wo n, 114 -107. 
(AP Wirepho to ) 
Wa terfo rd Ra ces 


Entries 
Results 


10 1 


F I R S T R A C E 
C lm g., S I,200, 3& U p - 6 Fur 
F ast Strike 121 C ole m an 6-1 
Princ e Of Iron x l l 6 M a r le y 8 1 
Tut AS N a ils 121 N B 8-1 
F a m ily R e w a rd 121 Barton 10-1 
Lo u 's Bolerto 121 B r ig g s 6-1 
Second Of M a y e 118 G ro g a n 5 1 
A d m ir a l R o c k 121 W ilkerson 10 1 
Splashin C la ra 118 N a k a m a 20-1 
Fuel K in g 121 N a k a m a 2-1 
H y m a h ill 121 Sollars 4 1 
M a lib u Fella 121 W ilkerson 
a — Betty Hall 
Selections 9-106 
S E C O N D R A C E 
C lm g., $1,200, 3& U p - 6 Fur 
Jeffrey's Pet 121 Zook 8-1 
Re h a G a l 115 N B 10-1 
B ig P le a su re 121 M a s t e r s 6-1 
Satina 121 H ow ell 12pl 
V a n M a n 121 Cooper 2-1 
O u r G e o rge 121 G ilbert 6 1 
M irth fu l M a e s tr o 121 Applebee 8-1 
M a t ja n x l l 6 M a r le y 10 1 
G r a y R eaper x 116 A m p le 12-1 
Zoquete x 116 T h o m p so n 12 1 
Selections 5-7-1 
T H I R D R A C E 
C lm g., $1,200, 38.U p - 5 Fur 
C h a rg in g Indian 121 Schroeder 4-1 
Bertha B G o od x 110 M a r le y 6-1 
Beau Creek 118 G ro g a n 41 
M r. L ik e g o x llO M a r le y 20-1 
V a g ' s M a b le x 113 Sa m p le 5-1 
W ould Y ou 118 W ilkerso n 3-1 
D uplatio n Kit 115 Sollars 12-1 
M od el E x a m xl08 VanH oozer 10-1 
Selections 6-13 
F O U R T H R A C E 
C lm g., $1,200, 38<Up abt 1 mile 
S w a sh C at 121 Dunn 5-1 
Soldier K e y 121 Sh if left 4 1 
T un ica n 121 N B 6 1 
D a rk A ja x x l l 4 Preto 5 2 
F o r Hero es x l l 6 M a r le y 8 1 
P rin c e Afoot x l l 6 Thom pson 3-1 
Ja cob Starr 121 W ilkerson 15-1 
Hope A Bit x 113 Sa m p le 8-1 
R o u gh F la m e 121 Asters 6 1 
Point The W a y 121 So llars 10-1 
Blue Field 121 W ilkerson 15 1 
S a k ra 121 C ole m an 20 1 
E a ste r Sunny 121 N a k a m a 8 1 
F ly B y W ire x 116 M a r le y 20 1 
Selections 7 6 4 
F I F T H R A C E 
C lm g., $1,200, 38.Up - 1 mi 70 yds 
W h irlin g R ich x 114 Preto 20 1 
Le C h a m b re 121 Applebee 4 1 
B ecky K h a n x llO T h om p so n 20 1 
B roa d w ate r 121 L e rm a 5-1 
Troean 118 Zook 6 1 
Itsa D in g e r 118 D unn 4 1 
L aven d er Bob 118 N B 10-1 
Sic kle s C harlie x 116 M a r le y 5 1 
M on tesa nto 121 N B 3 1 
M o r r is 121 G ilbert 15-1 
D a w n Decision 121 Sollars 5 $ 
Selections 8 9 6 
S I X T H R A C E 
C lm g., $1,200, 38.Up 5 Fur 
M i s s Lynell 112 Dunn 6 1 
All So ng 121 Gilbert 3-1 
Pet D olly 112 B r ig g s 20 1 
Arctic Cat 115 C alvello 5-1 
R oya l E l m 112 D un n 4 1 
T eh a ch a Bull x 116 Sa m p le 6 1 
Sk ep tic ism 118 B r ig g s 8 1 
N igh t Hunter 118 Sollars 2 1 
Selections 5 2 8 
S E V E N T H R A C E 
C lm g., $1,300, 38<Up 
abt 1 mile 
M in i P in k 118 D unn 12 1 
Golden R id g e x ll6 T h o m p so n 15-1 
Seventh N ig h t 112 Zook 10 1 
Bond A d m ir a l 115 How ell 12 1 


F I R S T R A C E 
C lm g . $1,200 38«up 6 Fur. Off 7:16 
T o m a r jo 121 W. Sollar- 
s 
7.20 4.00 3.00 
E so p o x l 16 J . E. T h o m p ­ 
son 
7.80 4.40 
Topaze K l N G VsVi’/e D. Z o o k 18.40 
T im e 
1:14.4 
W h isk -G o -G o, 
Pop 
O ran, I c an 't Believe It, Octuple, 
Sheilabob, N ea rc o M a i d also ran. 
Late Scratch - P a r k Square. 
S E C O N D R A C E 
C lm g . $1,200 38<up 5 Fur. Off 7:37 
Q uahata x 116 J. E. T h o m p 
son 
8.20 5.00 4.40 
She Twister 118 F. W im onet- 
ti 
7.00 5.20 
Jovial Girl 118 A. G r o g a n 
9.00 
T im e 1:01.3 C a ro ls R igh t, Plaid, 
Brook Judge, 
B a y o r, 
Sm a rtun , 
Altona M is s also ran. 
D a ily Double 10-4 P a id 55.60 
T H I R D R A C E 
M d. C lm g. $1,200 M d . 3 Y r. 6 Fur. 
Off 8:00 
A dd D ate 117 J. Dun- 
n 
9.00 7.60 4.80 
L a d ie 's C aptain 120 P. B a r ­ 
ton 
15.20 5.40 
C ordoah 120 D. Howell 
3.00 
T im e 
1:15.2 
Au n t 
J a va , 
M r. 
M a lla r d , 
Blazing 
Pie, 
Buckeye 
Battlecry, 
M a r c h 
Breeze, 
Idle 
D re a m , E a g l e 's Pilot also ran. 
Perfecta 2-1 P a id 187.20 
F O U R T H R A C E 
C lm g . $1,200 38<up Abt. 1 M ile Off 
8:20 
M u tu a l C o n s e n t x l l 6 M . S a m ­ 
ple 
4.80 2.80 2.60 
F ro sty L a n d in g 118 D. 
S m ith 
3.40 3.00 
W hirlatho n 121 G. Steinem an 3.80 
T im e 1:42.1 P rin c e in Blue, Bold 
Roland, 
Idget M id ge t, 
Price lss 
Book, C a m e ron G. a lso ran. 
. 
L ate Scratch - Scotch Light. 


F I F T H R A C E 
C lm g . $1,200 38<up 5V2 Fur. Oft 
8:43 
F a m o u s Line 121 D. 
Howell 
B ig B o m b 115 G. 
Steinem an 
W a n d a M . x l 13 J. E. 
son 
T im e 108.4 R a t ir g Orb, A m b e r 
A d m ira l, 
Beau Getter, 
Sir 
A n ­ 
thony 2nd also rfn. 


S I X T H R A C E 
C lm g . $1,300 3, 48.5 Yr. 6 Fur. Off 
9:04 
F inal Stride 112 A. 
G ro g a n 
12.80 5.60 3.00 
Beau Hunk 118 J. B r i g g s 4.80 3.00 
Selari's G a l 109 K. M a s t e r s 
2.60 
T im e 1:15 V io la 's G e m , G a lla n t 
Sea, Rip and Play, Bold Stagg, 
Truchon Jr. also ran. 
Big 
Perfecta 
8 1 
: 
1-2 
Paid 
$1,089.00 
16 tickets 


S E V E N T H R A C E 
C lm g . $1,200 38.4 Y r. 6 Fur. Off 
9:25 
Beanpole 118 D. 
Howell 
3.40 2.80 2.40 
Ajaz the G re a t 118 G. 
Schroeder 
4.60 2.80 
Out of Control 115 M . S a m p le 
2.40 
T im e 1:15.1 Breeze Town, W ind y 
B a r b iz o n , 
A s i a n 
G i r l , 
B lu e 
M o n e y , 
B lu e 
B o s u n , 
S m o o t h 
B e gin n in g also ran. 
Perfecta 8 6 P a id 13.40 


9.40 3.20 2.80 


3.40 2.40 
Thom p- 
2.80 


USED TIRES 


à i 
BUYNOW 
THESE TIRES 


PRICES START AT 
scoo 


4 tFe4 .lx .ru 
•r tntfHi au dit 


• • • « 
m m • ! A t M tchM i ttM i 
itplll n r n h t 
• D r tiM i »p, tl t a n c i t f - ik iy 


• W kllm lli, Mtcàwalka, labalaat 
arlu bciy pc 
H U E MOUNTING 
HOPPES TIRE SERVICE 


1 16 W. Stotc, Salem 
337 8793 


In sco ring the reco rd-ty ing 
53 po ints in the last quarter, 
the Squires made o nly fo ur 
field go a ls—o ne a three- 
po inter by William Franklin. 
Eight Virginia play ers sco red 
in do uble figures, including 
J ulius Erv ing with 22. He also 
had 11 rebo unds. 
Ro n 
Bo o ne and 
Zelmo 
Beaty sparked Utah to a 4 7 - 
po int seco nd quarter as the 
Stars 
drubbed 
the 
Tams. 
Bo o ne and Beaty sco red 12 
po ints each in the seco nd- 


perio d o utburst. 
Bo b Dandgridge and Oscar 
Ro bertso n led a third-perio d 
sco ring burst that carried 
Milwaukee past Kansas City - 
Omaha. The sco re was tied 13 
times befo re Dandridge hit 
two 
free 
thro ws 
to 
giv e 
Milwaukee an 80-7 8 lead with 
3:4 0 left 
in 
the 
perio d. 
Ro bertso n and Dandridge 
then led a surge that gav e 
Milwaukee a 90-8 0 lead. 
Bo b Lo v e threw in 30 po ints 
to pace Chicago o v er .Go lden 
State. Cazzie Russell had 28 
fo r the lo sers. Lo v e co nnected 
o n fiv e straight jump sho ts in 
the final 3:l^ o f the game to 
clinch the v icto ry fo r the 
Bulls. 
Big 10 Shuns 
Pa ssing Atta ck 


Dean of Big Ten football 
coaches, 
Woody 
Hay es of 
Ohio State, once asserted that 
“ passing team s don’t 
win 
cham pionships.” 
As the Conference title race 
hits the halfway m ark S atu r­ 
d a y , 
a 
r e m a r k a ble 
a n ­ 
tipa s sing tre nd pre v a ils, 
pa r tic u la rly 
am ong 
the 
deadlocked pacesetting trio 
of Ohio State, Michigan and 
Pu rdu e. 
Ev ery body , it seems, 
is 
getting into H ay es’ patented 
OSU 
“ thre e -y a rd s-a nd -a - 
d ou d of du st” act. 
It’s no su rprise that Ohio 
State takes an av erage of 
only sev en passes per gam e 
KSU-Salem’s 
Cro ss-co untry 
Runners Win 
The cross-cou ntry team of 
the Salem Regional Cam pu s 
of K ent S ta te U niv e rsity 
registered its first win after 
two losses by ou tru nning the 
KSU-Stark harriers. 2 0-3 7, at 
the local campu s Thu rsday . 
Stev e My ers was the first 
m an hom e, cov ering the 
rou gh 
three-mile in 
17:4 6. 
S tark’s Bob M amu ax was 
second at 18 :2 6, followed by 
three Salem ru nners: 
Stev e Keefer, third, ran 
19 :10; Carey Toalston posted 
a 2 0:2 2 , and Dirk Trelev en, 
fifth finisher, took 2 1:4 7. 
Bob Zu pp of Stark was six th 
at 2 2 :13 ; John Maru skin, Sa­ 
lem, was sev enth at 2 2 :5 0; 
and S tark ’s Noel Woods and 
Stev e Starett brou ght u p the 
rear with times of 2 3 ;5 3 and 
2 6:03 . 


lo r its 3-0 reco rd against ho st 
Wisco nsin Saturday . 
But defending champio n 
Michigan and fast-impro v ing 
Purdue, also 3-0, likewise 
hav e made the fo rward pass 
quite passe as they entertain 
Minneso ta 
and 
Illino is 
respectiv ely . 
Michigan has thro wn 'an 
av erage o f o nly 10 times and 
o nce-aerial-minded 
Purdue 
has pitched so me paltry 11 
times per game in their three 
co nference v icto ries. 
Main ex ceptio ns to the Big 
Ten’s gro wing sco rn o f the 
pass are Indiana, 2-1 after 
last Saturday ’s 4 4 -7 drubbing 
by Ohio Stá te, and last-place 
No rthwestern 0-4 who meet in 
a regio na l 
TV ga m e a t 
Ev ansto n, 111. 
The Ho o siers, who se no w 
injured qua rterba ck Ted 
McNulty is the Big Ten’s No . 
1 passer, hav e av eraged 28 
to sses and NU’s Wildcats 25 
in co nference play . 
In Saturday ’s fifth league 
game, Michigan State, still 
aliv e with a 2-1 reco rd, has 
av eraged o nly nine to sses per 
game as the Spartans face 
ho st Io wa 
1-3, which has 
thro wn abo ut 20 times per 
co ntest. 
Ex perts 
ca n ’t 
decide 
whether 
the 
do wnho ld o n 
'passes reflects a turn to ball 
po ssessio n thro ugh co nstant 
rushing o r a paucity o f go o d 
thro wing quarterbacks this 
seaso n. 
Whatev er the reaso n, the 
shelv ing o f the aerial game 
nev er was mo re ev ident than 
last Saturday when the fiv e 
winning Big Ten teams all 
to gether 
threw 
o nly 
36 
passes. 
Chicago Dumps Bruins; 
Orr Out Indefinitely 


It was ju st one of those day s 
for the Boston Bru ins who 
had 
enou gh 
a g g ra v a tion 
Thu rsday to last for a month. 
First, the Bru ins got word 
that su perstar defenseman 
Bobby Orr wou ld be lost in­ 
definitely beca u se of his 
ailing left knee. Then they 
went ou t to play Chicago and 
the Black Haw l^ showed no 
sy m pathy with a 6-3 thu m ­ 
ping 
that 
tu mbled 
Boston 
eight points back of first 
place 
M ontreal 
in 
the 
National 
Hockey 
L eagu e’s 
East Div ision. 
Unbeaten Montreal ripped 
St. Lou is 7-0 for goalie Ken 
D ry den’s Ihird shu tou t of the 
y ou ng 
season. 
In 
othe r 
gam es. Philadelphia handed 
Detroit its first loss of the 
season, 2 -1, and Los Angeles 
defeated Atlanta 3-1. 
In 
the 
W orld 
H ockey 
A ssociation, 
New 
Y ork 
rallied for a 7-6 v ictory ov er 
New England, Qu ebec nipped 
Minnesota 5 -4 and Hou ston 
whacked Ottawa 7-3. 
The Stanley Cu p champion 
Bru ins, depleted 
by 
WHA 


ju m ps and play er losses to 
ex pansion team s, are off to a 
slu g gish 
3 -5 -1 
s t a r t 
this 
season, and can hardly afford 
the ex tended loss of Orr. 
Six different shooters con­ 
nected for Chicago with Chico 
M aki’s goal 21 seconds after 
the opening faceoff starting 
the barrage. Jim Pappin, Pat 
Stapleton, 
Bill 
White, 
Pit 
Martin and Stan Mikita had 
the other Black Hawk goals. 
Phil Esposito scored twice 
lor Ihe Bru ins, who had not 
lost at home to Chicago since 
Janu ary , 197 0. 
Jacqu es L em aire had two 
goals for the C anad iens, 
giv ing him 10 for the season 
and fiv e in 
the 
last two 
games. He also picked u p a 
pair of assists. 
Bearded Bill Flett scored 
his sev enth goal of the season 
with less than six minu tes to 
play as Philadelphia ended 
Detroit’s winning streak at 
six games. 
Rookie Don Kozak’s first 
NHL goal broke a tie early in 
the third 
period as 
Los 
Angeles downed Atlanta. 
X-Xi 
PURINA 
CHOWS 


Feeds All Pets & Animals 
Dog Chow - Dog Meal • Puppy Chow 
Bunny Chow - Rabbit Checkers 
Salt Spools 
Fish Chow - Pigeon Food 


— 
WATER SOFTENER SALT___ 
Morton and Diamond Crystal 
PELLENSt................ 40 £ *1.55 


PELLETS.....................50 
*1.35 


ROCK CRYSTALS......... 1 00 b?g *2.18 
UNKEFER MILL 
Washingtonville 
Ph. 42 7-2 2 40 


No v . 21 at Alliance 
; 
Sa lem Ca g ers to Pla y 
In Big Eig ht Preview 


Salem’s 197 2-7 3 v arsity and 
junio r v a rsity ba sketba ll 
squads 
will 
ba ttle their 
co unterparts fro m Alliance 
and Massillo n in the Ohio Big 
Eight Basketball 
Prev iew, 
set fo r Tuesday , No v . 21, at 
the new Alliance High Scho o l. 
Barberto n’s cagers are also 
planning to participate, but 
will no t play Salem. 
The Quaker v arsity will 
warm up beginning at 8 p.m. 
fo r its ex hibitio n a ga inst 
Massillo n. Game time is 8 :15 , 
with a single eight-minute 
perio d o f play scheduled. 
At 9:05 , the Salem v arsity 
will take o n the Alliance 
team, also fo r o ne eight- 
minute perio d. 
The junio r Quakers will 
face Ama« fVs .TV in the 


o pening co ntest o f the six - 
game ex hibitio n, taking the 
flo o r at 6 :30 fo r two sev en- 
minute perio ds. 
In the seco nd game, Bar­ 
berto n and Massillo n J Vs will 
battle, and the Barberto n and 
Alliance v arsity fiv es will 
meet in the third match. 


In between the two Salem 
v arsity games, Massillo n will 
take o n Barbefto n. 


Tickets will be so ld at the 
do o r. To find the scho o l, take 
Rt. 6 2 west to Alliance; turn 
right at Mo unt Unio n Square 
o nto Rt. 183 (Unio n Av enue), 
then turn left at Glamo rgan 
Av enue, a cro ss fro m the 
Oldsmo bile-Cadillac agency . 
The scho o l is o n Glamo rgan, 
just west o f Unio n. 


Co ld Run Reserv o ir 
Seaso n Ends Sunday 


Outdo o r activ ities at Co ld 
Run Reserv o ir will end fo r 
the seaso n Sunday , Harv ey 
Wo o ds, 
Salem 
Parks and 
Recrea tio n directo r, has 
anno unced. 
United jrs. 
End Yea r 
Unb ea ten 
The United 
junio r 
high 
fo o tball squad finished the 
seaso n with an unblemished 
reco rd by tro uncing the 
Sebring junio r high team, 28- 
6 , Thursday afterno o n. 
J o e Herman’s charges ap­ 
parently perfected the half­ 
back pass they hav e been 
wo rking o n all seaso n, as 
Mike Phillips twice hit To ny 
Smith fo r 7 0- and 30-y ard 
aerial sco ring play s. 
United’s o ther two to uch­ 
do wns came o n runs o f 26 and 
sev en y ards by Wade Ken­ 
nedy . Quarterback 
Do ug 
Hendersho t ran fo r two po ints 
after o ne to uchdo wn, and 
Phillips also go t two o n a run. 
AH the United sco ring came 
in the first half, befo re the 
seco nd string was bro ught in. 
Sebring registered its lo ne 
tally in the final perio d. 
United finished with a 7 -0 
seaso n’s reco rd. 


The recreatio n area will 
rem a in 
clo sed 
thro ugh 
March. During the spring, 
sum m er 
and 
fa ll, 
the 
reserv o ir is used fo r fishing, 
bo a ting, 
picnicking 
and 
hiking. 
To tal 
rev enue 
pro bably 


a ttenda nce 
and 
fo r the y ear will 
be slightly lo wer 
"than the reco rd-setting 1971 
seaso n, Wo o ds has info rmed 
the Parks v Co mmissio n and 
City Co uncil. Ho wev er, May 
this y ea r bro ke prev io us 
reco rds fo r attendance and 
rev enue fo r the mo nth, with 
7 82 
fishing permits 
being 
issued, co mpared to 224 in 
May , 197 1. 
Rain and co o l weather kept 
attendance lo w in J une, but 
the final figures fo r the y ear 
are ex pected to be clo se to 
last y ea r’s reco rd rev enue o f 
$10,6 11.26 , Wo o ds predicted. 
He no ted that hunting will 
be pro hibited until park area 
clea n-up 
o pera tio ns 
are 
co mpleted. Hunters who wish 
to use reserv o ir land are 
required to o btain permissio n 
fro m the water plant o perato r 
befo re entering 
the area. 
Hunting o n land co ntro lled by 
the 
Parks 
Department 
is 
pro hibited at all times. 


Slightly o v er half, o r 5 0.2 
per cent, o f the po pulatio n in 
West# 
Virginia 
uses 
flo undated water. 


'We accept Master Charge...BankAmericard 
T R E E P LA N T IN G T IM E 
~ 
Best time to plant is after we have had several hard 
frosts. Fruits, Shades, Ornamentals, Hedging, etc. 


DIG YOUR OWN 
If you need 10 or more of 
any one of the following 
varieties you can save by 
digging your own. 
Norway Spruce..........2.50 
Black Hills Spruce......3.50 
Colorado, ea. ... 3.50 to 0.00 
Silver Maple, 10' up, size at 
Va catalog price. 
CHRISTMAS TR EES 
Wholesale Purchasers 
Norway 
Spruce, 
Black 
Hills and Colorado Spruce. 
Available either cut or 
BAB. You dig and cut or we 
dig and cut. Reserve Now! 


FRUIT TREES 
Large selections of stand­ 
ard and dwarf. Ready to 
go. 
LANDSCAPE 
EV ER G R EEN S 
Plant now - large selection. 
SHADE TREES 
Many sizes and types. BAB 
or open root. Flowering 
Crabs, Flowering Syca­ 
more, Chinese Elm, Wil­ 
low, Mt. Ash and many oth­ 
ers. 
T R E E A ROSE GUARDS 
Install now for winter 
protection. 
1973 CATALOG 
72 pages. F R E E 
for the ASKING. 
M E L L IN G E R 'S N U RSERY 
2310 W. South Range Rd.-St. Rt. 165 
NORTH LIMA, OH 1044452 
Hours: 8:30 to5 p.m. Closed Sunday 


SEAMLESS 
GUTTERING 
We’ll Go to 
Any Length 


Custo m- 


made 


to the 


measurements 


o f y o ur ho me. 


Guaranteed 15 Years# 


• Gutters made at the jo b site by a 
facto r y -o n-wheels 
• Baked-o n v iny l-acry lic finish 
• Seamless co nstructio n makes fo r stro ng, 
rigid gutters. .027 -in. thickness meets 
FHA requirements, helps giv e lo ng life 


Call 337 -9921 fo r Free Estimate 


165 S. Broadway 
Salem, Ohio 
44460 


Store Hours 
Mon.-Fri.9-9 
Other Days 9 -5 


Skins Picked to Sto p Gia nts’ 4 -Ga me Strea k; 
Denv er Fa v o red by 7 Po ints Ov er Clev ela nd 


Frida y , Octo ber 2 7,1972 
The Salem News 9 


NEW YORK (AP) - New 
’ °i’k s a tw o -team fo o tball 
o wn again with N o rm Sn ead 
an d the rev a m p ed G ian ts in a 
d ead heat with Jo e N am ath 
an d the Je ts fo r G o tha m ’s 
heart. 
1 he Gian ts, w in n ers o f fo u r 
•'•'n ight, n o w face the biggest 
hu rd le in their clim b back to 
glo r\ Su n d ay in a m atchu p 
again st W ashin gto n with a 
Min t at ty in g the ’Sk in s fo r the 
R atio n al 
F o o tb a ll 
Co n - 
• e re n c e s F a s t Div isio n lead . 
•he gu ess is n ice try . bu t 
•he Gian ts w o n ’t win . 
Wa shing to n 
is 
a 24 -21 
cho ice 
to 
o utg un the 
rejuv ena ted G ian ts. 
Wa shing to n’s gra y b e a rd 
defense 
an d 
a 
p ro d u ctiv e 
Gian t o ffen se sho u ld be a 
nea r-sta ndo ff, bu t 
S o n n y 
•urg ensen an d the Red sk in 
o ffenders hav e an ed ge o n a 
>o u n g New Yo rk seco n d ary 
that 
s o m e t i m e s 
m a k e s 
juv enile m istak es. 
A 
W a s hin gto n 
v ic to r y 
wo u ld p u t ad d ed p re ssu re o n 
Dallas 
in 
M o n d ay 
n ight’s 
telev isio n ga m e again st the 
Detro it Lio n s. W ashin gto n . 5- 
l. is a ga m e a head o f bo th 
D allas an d the G ian ts at 4 -2 
M o n d ay ’s p red ictio n is fo r 
Ro ger S tau b ach to m ak e a 
c o m e b a c k at q u a r t e r b a c k 
an d sp u r the Co wbo y s to a 
bru isin g 24 -20 d ecisio n o v er 
the 
Lio n s, 
co lea d ers 
with 
G reen Bay at 4 -2 in the N FC 
Cen tral 
An 
18-7 
seaso n 
gu essin g 
reco rd p u ts the p erc e n ta ge at 
720 after in cred ible u p sets 
last w eek en d by P hilad elp hia 
an d D en v er m a d e the Su n 
d ay -M o n d ay m a rk 8-4 -1. 
H ere’s a lo o k at the o ther 11 
N FL ga m e s sched u led this 
w eek en d 
Lo s An geles. 4 -1-1, at Oak 
lan d . 3 -2-1: M ay be the A s left 
so m e lu ck at the O ak lan d s t a ­ 
d iu m The R aid ers to ru n u p a 
su rp risin g 3 0-17 m argin an d 
p ro tect a half-gam e lead in 
the fad in g 
A m erican 
Co n - 
1 ere n ee West. 
K an sas City . 3 -3 . at San 
Diego . 2-3 -1: 
Chiefs. 0-3 in 
m a g n i f i c e n t 
A r r o w he a d 
Stad iu m , are 27-20 p ick s o n 
the ro ad . An y bo d y who lo ses 
to 
P hila d e lp hia 
ha s 
so m ethin g to m a k e u p fo r 
M iam i. 6 -0. at B altim o re. 1- 
f>: Co lts a re still gru n tin g an d 
fu m blin g o v er their co ach's 
f irin g 
a n d 
J o hn 
U n ita s 
d em o tio n an d the Do lp hin s 
Seem stro n g en o u gh to win 
ev en with so -so ex ecu tio n . 
M iam i to ta k e it 27-14 . 
« mmm 
mm 
mm 
m 
Bo wling 


l u es. N ile Rebels 
T im b e rlan e s 
Red S teer p u t to gether the 
high team series 5 26 . 5 6 3 , 5 02 
1,59 1 O ther high sets w ere 
ro lle d 
by 
I m p e r ia l 
K x cav atin g 5 09 . 4 9 5 , 5 24 
1.5 28. Go T ag Alo n g 5 06 , 5 05 . 
5 16 — 
1.5 27; 
Z im m e rm a n 's 
R ffrigeratio n 5 07. 5 15 , 4 83 
1,5 05 . 
E d ith W hitehead p o sted the 
in d iv id u al 
high series 
172. 
15 5 . 
16 8 
4 9 5 . 
N o rm a 
F lan n ery fo llo wed with 19 4 
13 1. 
144 
4 6 9 ; 
M argaret 
Co o p er 122. 178. 126 — 4 26 . 
Lo ri Mo ffett 15 1. 13 4. 13 2 
117, an d Ru th C ra m e r 16 6 . 9 4 . 
155 
4 15 
N o rm a 
F lan n ery chalk ed 
u p a 19 4 high gam e. Other 
high gam es w ere bo wled by 
M argaret 
Co o p er 178, Ed i 
W hite he a d 
17 2, 
M a rge ry 
L au rain 
16 7. 
Ru th C ram er 
16 6 
To u gh sp a re s w ere m ad e 
by Ed i W hitehead 5 -10. 
STANDINGS 
Team 
Y\. L 
Im p erial 
E x cav atin g 
18 
14 
Red Steer 
16 ' ■> 15 1 - 
Z im m erm a n s Ref. 
16 'v 15 '- 
Go Tag Alo n g 
13 
19 


Wed . Nigh C lassic 
SAXON LANES 


B u rger Chef p u t to gether 
the high team series 968 . 90 7 . 
1,010 
2,885 . O ther high sets 
w ere ro lled by Lee Win 9 26 . 
882. 
1,005 
2,83 3 , 
Lo u d o n 
Fo rd 9 6 3 . 9 13 , 9 3 0 - 2,806 
(¡Lo gan 's H d w e 871. 89 7, 1,002 
2,77 0; an d Iro n City 9 82. 
95 5 . 785 
2,722 


Dick Hahn p o sted the in 
d iv id u al high series 278, 19 2 
2 65 
73 5 B. T ay lo r fo llo wed 
with 201. 222, 205 - 6 28. Jo e 
Vo gelhu ber 215 , 19 9 . 209 
6 23 . S. Sp ack 16 6 , 19 2. 26 5 
6 23 an d B H u ggm an 218. 183 . 
202 
6 03 . 


D Hahn chalk ed u p a 278 
high gam e O ther high ga m es 
w ere bo wled b> S. Sp ack 26 5 . 
K 
E v erhart 2 35 . J 
Jo hn so n 
2 32 . 
B 
T ep sic 
2 2 8 an d J. 
I’rido n 2 2 4 


Elect 
Democrats! 


For 
Columbiana County 
mocrat Central Comm. 
=rank Dauria, Chrm. 
lennings Ave., Salem 


Pd. Pol. Adv. 


M in n eso ta, 2 -4 , at 
Green 
Bay . 4 -2 : T he P u rp le Pu ffs 
hav e had it if F re d Co x 1’ leg 
d o esn 't 
straighten 
o u t 
an d 
F r a n 
T a r k e n t o n ’s 
lu ck 
d o esn 't chan ge. The P ack is 
so rt a back , bu t the Vik in gs to 
ta k e this o n e 
2 1 -1 7 an d fu rther 
sc ra m b le the C en tral race. 
San F ran cisco . 2 -3-1 , at At­ 
la n ta . 4 -2 : F a l c o n s , ha v e 
a l w a y s 
b een 
d e f e n s iv e ly 
p o ten t an d n o w Bo h B e rry 's 


o ccasio n al p assin g w izard ry 
giv es them a blu e chip cha n ce 
at w hip p in g the R a m s in the 
NFC West. Stev e .Sp u rrier is 
d o in g o k ay as Jo hn B ro d ie’s 
stan d -in at q u arte rb a c k , bu t 
A tlan ta to d o it 2 0 -1 7 this 
tim e. 
New E n glan d . 2-4 , at New 
Yo rk J e ts, 4 -2: Je ts m u rd e re d 
P a ts 4 4 -13 three w eek s ago at 
Fo x bo ro an d Jo e 
N am a th 
d id n ’t ev en cu t lo o se his a rm . 


If Jo e go es a fte r that leak y 
New E n glan d p ass d efen se, 
it’ll be 3 1-14 Je ts. 
Clev elan d , 3 -3 , at D en v er. 
2 -4 : Q u a r t e r b a c k C ha rle y 
Jo hn so n has p u t life in the 
Bro n co 
o ffen se 
while 
the 
Bro wn s co n tin u e to flu tter 
D en v er 17-10. 
P ittsb u rgh, 4 -2, at Bu ffalo 
2-4 : 
S teeler d efen se ha s n ’t 
allo wed a to u chd o wn in n in e 
q u a rte rs , bu t that sho u ld en d 


a g a in s t a c r e d i t a b l e 
Bill 
attack . Bu t, the Steelers to 
win 20-14 . 
Ho u sto n , 1-5, at Cin cin n ati, 
4 -2 : The Ben gal o ffen se still 
i s n ’t 
G r a d e 
A, 
so 
i t ’s 
p lace k ick e r H o rst M u hlm an n 
to settle the ga m e 13-10 . 
Chicago , 2-3 -1, at St. Lo u is, 
2-4 : B ears w o n ’t be a s read y 
as when they tan gled with 
M in n eso ta M o n d ay n ight, bu t 
B o b b y 
D o u g l 
asjs — t h e 


u n arm e d 
q u a r te rb a c k —will 
p u ll o ff a v icto ry in the 20-10 
n eighbo rho o d 
Philad elp hia, 1-5 , at New 
O rlean s, 0-5 -1: 
Bo th 
te am s 
wen t o u t 
last Su n d ay an d 
ru in ed the L o se rs’ Bo wl; the 
E agles u p settin g K an sas City 
an d the Sain ts d ead lo ck in g 
the 4 9 ers. Bu t, it’s still so m e 
so rt o f classic m a tchu p o f the 
N F L ’s 
bo tto m 
te a m s 
an d 
Phillie is a 27-21 cho ice. 


Come Any Way You Can, to 
IRIY' S 
CA RRY- 
OUT 


Sun. thru Thurs. 
10a.m. to 10p.m. 
Fri.-Sat. 
10 a.m. to 11 p.m. 


281 West 4 th Street 
Salem, Ohio 


•Cold Beer 


7 Per Cent - 3.2 Per Cent 
•Wines 
• Mixes 


WE STOCK A C O M PLET E 
LIN E OF PA R TY SU P P L IE S 
Ample Parking Available 


Salem Quakers 


Jim Wiggers — Guard 
17S-lb.- Junior 
East Liverpool 


Ca Ivin Sm ith — Qua rterback 
160-lb. • Senior 


Oi 


TIME 8:00 PM. 
at 
EAST LIVERPOOL 


Rick Sekely — Center 
160-lb. - Sophomore 


SALEM HIGH SCHOOL 
1972 FOOTBALL SCHEDULE 


SEPT. 9 CANFIELD 
SEPT. 15 RAVENNA 


SEPT. 22 NORTHWESTERN PA. 


SEPT. 29 WEST BRANCH 


OCT. 6 BROOKFIELD 
OCT. 13 YOUNGSTOWN EAST 


OCT. 20 GIRARD 


OCT. 27 EAST LIVERPOOL 


NOV. 3 
TALLMADGE 
NOV. 10 CAMPBELL 


Support 


Salem Sports 


JOIN THE 
S a lem 
Bo o sters 
Clu b 


Zimmerman Auto Sales, Inc. 


Love's Pastry & Coffee Shop 


Quaker Cable TV 


Salem News 


Ferrier News 


Campf's Service Co. 
Cooper Tire Distributors 


Ed Herron 
Food Distributors 
Cdrn Chips 
Lay's Potato Chips A Fritos 


M. A. Kelly Sohio Service 


Home Savings & Loan Co. 


* 
Perskey's Family Center 


J. J. Fisher, Realtor 


Glogan's Hardware 


Superior Wall & Paint 


Finch's Sohio Service Sta. 


Lease Drug Co. 


Julian Electric Service 


Salem Autorama, Inc. 


Salona Supply 


Lou Groza Cleaning 


Superior Tire Mart 


Chappell & Zimmerman 


Loudon Ford 


Salem Auto Supply 


Penn Grill & Pizza Shop 


Dickey's Ideal Dairy 
A Grocery Store 


Gold Cross Ambulance 
And Medical Service 


Coffee Inc. 


Gene's Sohio 


Dean's Jewelers 


Fluharty Lumber Co. 


DeRienzo Restaurant 


Salem Walgreen Drug 


Big Tee Burger 
"Come in After the Gam e" 


M ary's Beauty Shoppe 


Firestone Electric 


Salem Burger Chef 


Suburban Food Center 


Hoppes Tire Service 


Salem Booster Club 


Yuhanick's Cleaning Fair 


Peoples Lumber Co. 
Sn y d er Ro ad 


Wha t’s To Be Seen o n Telev isio n 


Friday 
7:30 — Ch. 2, 8, Circus: 
"Grand Circus of Mexico.” 
The 
C harros, 
M exican 
cowboys who m ak e music as 
they ride dancing horses; 
soccer-playing dogs, M ar­ 
tinez Flying Troupe, and the 
B a l l e t 
F ol k l or i s t i c o 
Mexicano. 
7:30 
— 
Ch. 
3, 
Police 
Surgeon: Dr. Simon Lock e 
portrays a doctor who is 
assigned to a big city police 
force. 
7:30 — Ch. 5. I’ve got a 
Secret 
7:30 — Ch. 9, Paul Lynde: 
Paul’s pretending he’s been 
fired to mak e his genius son- 
in-law find a job. 
7:30 — Ch. 17, Dragnet. 
‘ 
7:30 — Ch. 21, 
Circus: 
From 
Italy: 
A 
balancing 
act, Mme. Casertelli’s hor­ 
ses; flying trapese troop and 
an elephant act. 
7:30 — Ch. 25. Wall Street 
Week : Senator McGovern’s 
tax reforms and spending 
proposals are defended by 
Paul A. Samuelson, Nobel- 
prize economist. 
7:30 — Ch. 27, 1 Dreani of 
Jeannie: Tony, Jeannie and 
Roger face a harrowing night 
with some not-so-quaint old 
ghosts. 
7:30 — Ch. 43, 
Hogan’s 
Heroes: Hogan schemes to 
blow up the G erm an’s new 
radio-controlled tank . 
7:30 — Ch. 61, Dick Van 
Dyk e. 
8 — Ch. 3, 21, Sanford and 
Son: “The Card Sharps” ... 
Fr-ed 
is 
convinced 
that 
L a m ont’s 
c a r d - pl a yi ng 
buddies are trying to get him 
for every cent he’s got, but 
Lamont won't believe him. 
X — Ch. 5. 23, 33, Brady 
Bunch: The boys cook up a 
ghost to scare their sisters.- 
8 — Ch. 2,8, 9, 27, Sonny and 
Cher Comedy Hour: William 
Conrad (“Cannon” ) guests, 
and searches for baddies at 
Sonny’s pizza parlor, mak es 
his TV singing debut and 
plays San Quentin Spats, a 
pool 
shark 
challenged 
by 
super pro Minnesota Short 
(Sonny). 
8 — Ch. 17, Movie: ‘‘She 
Ask ed For It.” (Mystery; 
1937). 
8 — Ch. 25, Washington 
Week in Review. 
8 — Ch. 43, Gomer Pvle, 
L'SMC 
8 — Ch. 61, Movie: ‘‘Beach 
Blank et Bingo.” 
(Comedy; 


1965). 
8:30 — Ch. 3. 21. Little 
People: 
“The Birthday Boy” 
.. Anne, Pur.i, and Ronnie 
frantically plan a novel 
surprise for Dr. Jamison’s 
birthday, not realizing how 
unusual it will be. his pesk iest 
patient 
just got 
him self 
trapped in a mine shaft. 
8 :30 — Ch. 5, 23. 33, Par­ 
trid ge 
Family: 
Shirley's 
parents, hip senior citizens, 
return 
and 
a re 
driving 
everyone nuts. 
8:30 
— 
Ch. 
25, 
Just 
Generation: 
(Discussion). 
M arijuana: Should it be 
legalized. 
8:30 — Ch. 43. Dragnet: 
Gary Crosby plays hippie 
w riter 
Blak e 
Thompson, 
whose wife has been per­ 
suaded - by other hippies - to 
pass bad check s. 
9 — Ch. 3, 21. Ghost Story: 
A teacher’s best pupil turns to 
m urder. 
Starring 
Helen 
Hayes, 
9—<h. 5, 23, 33, Room 222: 
An underachiever is Pete’s 
problem as he starts a flying 
school in an effort t,o inspire a 
boy no one has been able to 
reach. 
9— Ch. 2, 8. 9, Movie: ‘‘The 
McKenzie Break .” (Drama; 
1970). 
German 
U-boat 
of­ 
ficers plan an escape from a 
British 
POW 
camp. 
Tun­ 
neling is their method. Their 
ploy: a series of riots staged 
for distraction. 
Filmed in 
Ireland. Brian Keith. 
9 — Ch. 25, Advocates. 
9 — Ch. 27, Movie: 
“ The 
Magic Christain.” (Comedy; 
English; 1969). Peter Sellers 
as the world’s richest ec­ 
centric. 
9 — Ch. 43, Movie: 
“ Not 
with My Wife, You Don’t!” 
(Comedv: 1966). 
9:30 — Ch. 5, 23, 33, Odd 
Couple: Felix is out; Oscar’s 
*ex-wife is moving in - a plan 
to k eep the divorce a secret 
from his mother. 
10 — Ch. 3, 21, Banyon: 
“The Clay Clarinet” .. A 
famous but obnoxious band 
leader 
hires 
Banyon 
to 
protect him after someone 
tak es a shot at him during a 
performance. 
10 — Ch. 5, 23, 33, Love, 
American Style: Courting a 
girl who seems to court ac­ 
cidents; 
swinging 
senior 
citizens; a m an’s going to end 
it all, but first he wants to 
meet a girl from the great 
beyond, and a caper about a 
little black book - and whv a 
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Let's Break Bread 


By JIM ALDOM 


One 
Blood 
Donor 
w ill 
receive a $25 Savings Bond 
(Courtesy of local Eljer Co.), 
four blood donors will receive 
buckets of Aldom 's Broasted 
Chicken 
and 
everyone 
will 
receive a Big Shef & Pepsi. 
Everyone will receive a warm 
good feeling of a job well done. 
Come to the Elks Home Tues., 
Oct. 3lst noon til 6 p.m. 
ALDOM'S DINER 


165 E. State Street 
Take Home Orders 
Phone 337-9916 


married man shouldn’t k eep 
his around. 


1 0 — Ch. 17, News, Sports, 
Weather. 
10 — Ch. 61, Perry Mason. 
11 — Ch. 3, 5, 8, 9, 21, 27, 33, 
News, Sports, W eather. 
11 — Ch. 23, Jim and Jesse. 
11 — Ch. 61, Avengers. 
11:30 — Ch. 3, 21, Johnny 
Carson. 
11:30 — Ch. 5. 23, Dick 
Cavett. 
11:30 — Ch. 
9, 
Movie: 
“ Land Raiders.” (Western; 
1969). A violent tale of lan­ 
downers battling 
Apaches. 
Filmed in Spain. 
11:30 
— Ch. 27, Movie: 
“ The G oddess.” (D ram a; 
1958). A chronicle 
of an ac­ 
tress’ rise from 
poverty to 
movie stardom. 
11:30 
— Ch. 33, Movie: 
“ Wheel 
of 
F ortune .” 
(Drama; 1941). John Wayne. 
11:30 
— Ch. 43, Movie: 
“ Blood and 
Black Lace.” 
(Mystery; 
Italian-French- 
West German; 1964). 


Saturday 


7 :30— Ch. 3, Lassie: Lassie 
plunges into a day of high 
adventure 
on the rugged 
Pacific coastline as she at­ 
tempts to rescue three small 
k ittens fleeing from the at­ 
tack of a vicious mongrel dog. 
7:30 — Ch. 5, Explorers: 
(D ocum entary). 
Crossing 
G r e e nla nd ’s 
ha z a rd ous 
icecaps. 
7:30 
— 
Ch. 
21, 
Thrillseek ers: 
(Documen­ 
tary). 
7:30 — Ch. 23, Death Valley 
Davs. 


7:30 — 
Ch. 
25, 
Zoom : 
(Children). Raising cows - a 
film report. A rap session on 
punishment; 
a 
m usical 
sk etch about M artians; 
a 
drawing machine. 
7:30 — Ch. 61, Dick Van 
Dvk e. 
8 — Ch. 3, 21, Movie: “ It’s a 
Mad, 
M ad, 
Mad, 
Mad 
W orld.” 
(Comedy; 
1963). 
Where did a dying crook 
stash $350,000? “ Under the 
_W” - w hatever that means - is 
his parting clue to 
eight 
Californians 
who begin 
a 
m adcap run for the rrioney. 
8 — Ch. 5, 23, 33, Alias 
Smith and Jones: 
An old 
friend ropes the boys into a 
schem e that could cancel 
their promised am nesty; He 
wants to dig up loot from a 
robbery. 
8 — Ch. 2,8 , 9, 27, All in the 
Fam ily: Wife swapping gets 
the 
tre a tm e nt 
as 
E dith 
unk nowingly answers an ad 
placed by a swinging couple. 
8 — Ch. 25, Roots of a 
Nation. 
8 — Ch. 43, Country Car­ 
nival. 
8 
— 
Ch. 
61, 
Mancini 
G e ne r a t i on: 
( V a r i e t y) . 
Guest: Jean Stapleton. 
8:30 — Ch. 2, 8, 9, 27, 
Bridget Loves Bernie: Uncle 
Moe is in love and it look s lik e 
wedding bells for the 65-year- 
old b achelor, but the re ’s 
trouble brewing because his 
intended is Walt Fitzgerald’s 
sister. 
8:30 — Ch. 25, Playhouse 
New York : Movie; “Throne 
of Blood” (1957). A Japanese 
version of “ M acbeth.” 


BUGS BU N N Y 
f/ta t (rififfot/if/ 


l>V H E N R I A R N O L D 
B O B LEE 


Unscra mble these fo ur Jumbles, 
o ne letter to ea ch squa re, to 
fo rm fo ur o rdina ry wo rds. 


YURLS 
t) 1 972 by T*m Ch*c» |o Tribune 
World Right* ftosofvod 
/ \ 
\ / 


PUROG 
r > 


N ^ 


VORPLE 


X \ 
\ ) 


HUNGOE 
( 


Prnrt the SURPRISE ANSWER here 


Yeiterday’a 


No w a rra ng e the circled letters 
to fo rm the surprise a nswer, a t 
sug g ested by the a bo v e ca rto o n. 


" v 


(Anawera tomorrow) 


ABDUCT 
Jumblea: LEAVE 
BATON 
UNLESS 


Answer: Ho tc to co mp la in a b o ut a d ull k nife — 
BE BLUNT 


Languages 


Answer to Previous Puzzle 
HIEI 


\ w o n I Iru in . . . 


ACROSS 


1 Ty pe o f 
Sa nskrit 
6 La ng ua g e o f 
Go ethe 
1 2 End 
1 8 Ca melo t la dy 
1 4 The Lo rd 
(Hebrew) 
1 5 Greek isla nd 
1 6 Lea v e o ut 
1 7 Burmese 
wo o d sprite 
1 9 Co nsume 
2 0 Curv ed timber 
o f a v essel 
2 4 Ro o f finia l 
2 7 Verb suffix 
2 8 Ro dents 
3 2 Lig ht bro wn 
3 3 Threefo ld 
(co mb, fo rm) 
3 4 Slug g ish 
3 5 Ja rg o n 
3 7 Cho ler 
89 Peer Gy nt’s 
mo ther 
40 Cubic meter 


41 Rumina nt’s 
chew 
42 Church sea t 
43 Brea ch o f 
a lleg ia nce 
46 So uth Sea s 
isla nd g ro up 
49 Reply (a b.) 
5 0 Greek mo unt 
5 4 Tro pica l bird 
5 7 Greek fro m 
Asia Mino r 
5 9 Put up with 
6 0 Punish by 
depriv a tio n 
6 1 Tig hten 
6 2 Pro bo scises 


DOWN 
1 See! (La tin) 
2 Chemica l 
suffix 
3 Ea ts 
4 Isa ia h (a b.) 
5 La ng ua g e o f 
Co nfucius 
6 Hero ic deeds 
7 Wa piti 
8 Ela smo bra nch 


fish 
9 Deep slush 
1 0 Wild o x o f 
Celebes 
1 1 Ho rnet’s ho me 
1 2 Pa ssing fa ncy 
1 8 Ty pe o f 
Eng lish 
2 1 Snicker 
2 2 City in Spa in 
2 3 Neg a tiv e 
prefix 
2 4 Ja pa nese 
o utca sts 
2 5 Seg ment 
2 6 “ Glo o my 
Dea n” 
2 9 Jump 
3 0 Ga elic 


31 Seethe 
3 6 Fo o d remna nt 
3 8 La ng ua g e o f 
Pushkin 
44 Co nsumed 
45 Ca no nica l 
ho urs 
46 Enco ura g e 
47 Fro g g enus 
48 La ng ua g e o f 
Pa kista n 
5 1 Fo refa ther 
5 2 Membra no us 
po uches 
5 3 One (Sco t.) 
5 5 Nev ertheless 
5 6 Prio r to 
5 8 Sho ulder 
(co mb, fo rm) 


at the 
( i o i i n t r y S t o r e 


Our Antique Sale and Flea M arket is very popular with 
our dealers and with those who coqie to look around and 
buy. If you are looking for a place to go this Sunday, stop 
out, have a good meal and then take a walk out back and 
see what they have on display. 


I have been told our sale is one of the best around. I do 
know our dealers bring a lot of good items here and they 
sell them. 


We will have another special Antique Sale tonight 
starting a I 7:30 p.m. 


TO D A Y 'S S T E A K W IN N ER : 


M A R V IN F IE L D H O U S E 
340 High Street 
Washingtonville 


1 
2 
3 
4 
5 
6 
7 
8 
9 
10 
11 


12 
13 


14 
15 


16 
■17 
18 
1 
19 


2 0 
21 


24 
25 26 ■ 
2 7 
■ 


00 
CM 


29 
30 él 


32 
1“ 
r 
35 
36 ■37 
38 ■ 
39 


40 
4, 
;2 
43 
45 1 
46 
47 
40 
49 
■50 
51 
52 
53 


54 
55 
56 
57 
58 


59 
60 
r 
61 


____ 
62 
J 


^CROSSING 


N 
- * 


I'M MAP, 
CHARLIE 
5ROWNÍ 
fi 


THEV'VE BANNED HELEN 
5WEET5TORV'5 BOOK FROM OUR 
SCHOOL um SK , AND I CAN'T 
Find out uihv.'.' 


I'm SO MAD I FEEL LIKE, 
5UIN6 THE SCHOOL BOARD! 
I THINK I WOULD, 1 00, IF I 
HAD AN ATTORNEY... 


I f 


/a -n 


3EF0RBI TAKE AN4/ Ck6£ , 
I HAVE TO KNÛU) tOHEffê 
TO £ ENP THE BILL \ 


n 


IN 


'A*-- -••• 


y 
y 
y 
- 


C=3 


< 
jyß w o 


'J&Zf?■ 
■ m b ;■ 


°THIS IS 
TH E 
T IR E 
IRON THAT 
DID 
IT." 


'N 


& 


HANDLED IT WITH HAIR- 
PINS TO PRESERVE ANY. 
FINGERPRINTS. 


C l/n d a t a cent ciù n 
SWOPPING CENTER. 
RUN ALONG, LIZZ. IVY* 
IN PLAINCLOTHES-DON T 
WANT TO BE RECOGNIZED.! 
BURGLAR TR* 


iM NASTY 
ANO I USED TO 
e e THE MEANEST KID IN TOWN / 
MY MOTHER TOLD M E NOT 
TO TALK TO STRANGBRS 
OR H A S-B E E N S. 


CXCK 
a mjA 


I DON'T G ET NO RESPECT. 


AND NOW I'LL. MAKE 
THE QUARTER TURN 
INTO A DOLLAR 


" I TOOK THE QHCHESS' 
MONEY NOT BECAUSE I 
WANTEP IT...BUT BECAUSE 
VOU MI6HT WANT - O R 
NEEP IT. IT'S MY WEPPIND 
PRESENT AND I HOPE 
A N P PRAY you NEVER 
PE PEN P ON IT." 


OKAY.' THIS IS A STI CK-UP! 
PUT ACL YO U R V A L U A B L E S 
IAJ A CARTONJ,,, 
A D D M A/C IT T D 
T H IS A D D R E S S ,! 


IT’S GOING TD B e 
SO M E SEASOAJ ! 


■ fs n c k -u p 
g v ] 50 X 0 0 3 


f 
f 


<J> 1*71 k r NU, hK, T M. b , U.S. M . 0« . 


CARC OF 
THIS STATION 
T T i J 
/ O Z I 


...FDR THE BOOK RIGHTO 
TO YOUR CONFESSION 


10*7 


I, SO U// FELL ASLEEP ^ [ MOMMY ! 
BEFORE MOMMY CAME 


OKAV?, 


■ 
If You're a Traveling Man# Pick a "Ready-to-go" Car from Today's Want Ads! 


Phone 332-4601 - Ask for an Ad-Taker 
H i ,, -i- «*■ 
Want Ad Directory 


Announcements 
I -Special Notices 
1A Good Places to Go 
2A Beauty Shops Cosmetics 
3 In M em oriam 
A Card of Thanks 
5 Lost and Found 
7 Christm as Trees 
8 Auctioneers 


Employment 
9 M ale Help 
10 Fem ale Help 
I I -Male-Female Help 
13-lnstructions 
14-Business Opportunities 
15 Situations wanted 


Rentals 
16 Offices for Rent 
17 Room and Board 
18 Rooms-Apartments 
19 Houses for Rent 
20-Cottages for Rent 
21 Garages for Rent 
22-Wanted to Rent 
23 Storage, Store Rooms 


Real Estate for Sale 
24 City Property 
25 Suburban Property 
26 Out-of Town Property 
27 -Cottages for Sale 
28-Farms 
29-lnvestment Property 
30 Business Opportunities 
31-Lots, Tracts, Acreage 
32 Real Estate W anted 


Financial 
35 Money to Loan 
36 Collection Service 
37 insurance 
38 Wanted to Borrow 


Business Notices 
39 Dry Cleaning 
40 Household Services 
41 Business Services 
41A Electrical Services 
42 Lanascaping-Gardening 
43 Heavy Equipm ent 
45 Building-Modernizing 
4 6 Upholsterers-Finishers 
47 Painting-Paper hanging 
48 Plumbing-Heating 
49 Moving Hauling 
52 Rubbish Service 
55 Building Supplies 
56 Office Machines-Supp. 


Merchandise 
60 Antiques 
61 Household Goods 
62 W earing Apparel 
62A Radio Television 
63 Musical Instruments 
64 Coal for Sale 
65 Public Sale 
66 Private Sale 
67 -Farm M achinery 
68 Flowers, Plants, Seeds 
69 Farm Produce 
70 Miscellaneous Sales 
71 Wanted to Buy 


Livestock 
75 Horses, Cows, Pigs 
I es 
76 Poultry, Eggs, Suppl 
77 Dogs, Pets, Supplies 


Automotive 
78 Trucks, Tractors 
78A Boats, Equipm ent 
79 M otorcycles, Bicycles 
80 Mobile Homes-Campers 
81 Auto Service-Repair 
81 A-Auto Parts-Access. 
81 B-Auto Leasing, Rentals 
82-Autos for Sale 


Deadlines 


Classified Display Ads, 2 columns 
or larger must be in 2 days before 
date of publication. Daily contract 
rates and conditions on request. 
Cancellations 


Ads ordered for more than one' 
time must be cancelled when re­ 
sults are obtained and advertiser 
will be charged only for number of 
d ais inserted at frequency rate 
earned. Cancellations taken until 
5:00 p.m. day before publication. 
After an Ad is ordered it cannot be 
cancelled or corrected before the 
first insertion. 
Claims for Errors 


Errors must be reported im m e­ 
diately. The Salem News cannot 
make allowances tor errors or 
m isclassification after first day of 
publication. Read your Ad careful­ 
ly first day of insertion as only one 
oay w ill be allowed._______________ 
Announcements 


'l 
Special Notices 


HARD TO 
FIND ITEM S? 


Sleeping Bags 
Sling Shots 
Tear Gas Pens 
Color Top Sweat Socks 
Hunting Knives 
Ping Pong Tables 
Whistles 
Gym Trunks 
Initialed Billfolds 
Brief Cases 
Fine Smoking Pipes 
Rawhide Laces 
Hunting Clothes 
Model Construction Kits 
Colored Sport Laces 
GORDON SCOTT 


Formerly on 
South Broadway______ 


KEY CONTROL 


No, not a secret agent, but a 
neat orderly system to file 
extra keys or keys used most 
often. A variety of systems are 
available suitable for home, 
office, auto dealers, real 
estate sales, etc. 
MacMILLAN 


OFFICE SUPPLY 
Xerox Copy Service 
Free Delivery 
248 E. State 337-3155 


Audrey Says 


History credits the Egyp­ 
tians with launching the 
baking industry before 3000 
B.C. Clay lined pits were used 
as ovens for flat, unleavened 
bread. Through the centuries 
man has continued blending 
various grains and adding new 
ingredients to make breads 
more enticing. 
And if you’d find some extra 
bread enticing, (the kind 
that’s green with dollar signs 
on it), sell good things you no 
longer use with Salem News 
Classified Ads. Make a list of 
these things, then dial 332- 
4601. A friendly Ad Writer will 
help you word your ad for fast 
results. Do it today! 


"Sunshine Su e" and "Th e Country 
Serenader" are now available for 
round and square dancing, TV and 
stage work. New Year's E ve still 
open. Call 337 9089 or 938 2444. 


S K IL L E D 
N u rsin g 
c a re with 
reasonable rates by days, weeks or 
months. Health Center, 145 East 
College Street, Alliance, Ohio. Ph. 
823-2333. 


i UH Ü m V IM I 


Announcements 


Special Notices 
Salem Convalescent 
Center 
A skilled nursing care facility. 
Licen sed 
by 
State 
of 
Ohio. 
Professional nursing home care at 
reasonable cost. Adjacent to City 
Hospital. Phone Herbert Arf.man. 
332 1588. 
** 
Gross Watch Repair 
1180 N. Ellsw orth 
,Ph.337 -3265 


L IC E N S E D by State of Ohio for 
bedfast or am bulatory patients. 
Round the clock 
nursing 
care. 
M ary Fletcher Health Care Center 
of Salem , 332-0391. M ary Fletcher 
Health Care Center of W ellsville 
532 2085. 
Pizzelles 
Ita lia n Pizzelles (co o k ies) for 
holidays 
- 
weddings 
• 
parties. 
Phone 332 4325. 


P re g n a n t 
Sin g le 
- 
Unwed 
Counseling and direction. Phone 
337 6512 or write Catholic Service 
Bureau, 544 East State, Salem , O. 
ARCHERS 
Plan 
to 
attend 
the 
formation 
m eeting 
of the 
1972-3 
indoor 
handicap leagues at the W estville 
Lake CC lanes Sunday night, Oct. 
29, at 7 p.m. Bring your Bow! The 
clubhouse and lanes will be open at 
6 p.m. with free shooting before 
and after the meeting. Lanes are 
available for other leagues.______ 


Wedding Gowns 
Your local Sally W allace 
Bridal Consultant 
Call for Appointment 
Peggy Cook, Greenford 
Rt. 165 Phone 533-3563 


Q U A L ITY 
P R IN TIN G 
- 
offset, 
le tte rp re ss, and 
photo d ire c t 
m ethod. 
L Y L E 
P rin tin g 
4 
Publishing Co., 185-205 E . State, 
Salem , Ohio 337-3419.______________ 
Salem Art Supply 
Above F e rrie r's News 


I am innocent of any personal 
crim es or misdeeds to society. 
M arie S. W irkner. 


2a Beauty Shops-Cosmetlcs 


Mondays only, reg. $10 permanent 
waves, $7.50. 552 E a s t State, 337- 
7330. Vincents Stylinp Salon. 


8 
Auctioneers 


Gall Bartchy 
Auctioneer 
Phone 337-9437 


Stafford Realty, Inc. 
Realtors 
Auctioneers 
M inerva 838-5800 
or 868-7012 


Russ 
Kiko & Assoc., 
com plete 
Auction Service, 3880 Sherr Ave., 
S .E ., Canton, 455-8357. 


Employment 


11 
M ale-Fem ale Help 
Real Estate Sale 


24 
¿ ity Property" 


for 
or 
Pa rt tim e sales people wanted 
hardware 
sales. 
Some 
tool 
plum bing background h elpful. 
M ostly day, 20 to 30 hours per 
week. Apply personnel office Sears 
k Co., 165 S. Broadw ay, 
Roebucl 
Salem. 


13 
Instructions 


M 


LAST CLASS FOR 1972 


Hurry 
and 
get 
your 
registration in. We need 35 
applications, then we will 
start class. 1st come, 1st 
served. Course includes ethics 
and 
practices, 
closing 
statement, appraisal and 
license law. 
Call today, 
collect. 
MANCHI REALTY, INC. 792- 
5294 
___ _ 


H IG H S C H O O L AT H O M E 
No classes. 
Books 
fu rn ish ed 
V e te ra n 
app roved. 
F o r 
fr e t 
brochure 
call 
Youngstown 
7S»- 
2491. 
____________________ 


Beginners 8> Juniors Piano 
1093 E. 9th, Salem. 
M arguerite M cN ally, Ph. 337-7459. 


J A N E B U R K E Y D A N C E 
i, Baton Studio. Salem A m erican 
Legion Hall. 426-9083. __________ 


14 
Business Opportunities 


TED A N D JERRY 
MOUNTS 
Auctioneer 
Ph. 337-3850 


A M O TO R H O M E S A L E , all sizes, 
choose from Cruise-Air, Executive 
and Starcraft. Also Avion Trailers 
for '73. Used Avions too. 
C L E M 'S T R A IL E R 
S A L E S , 
2 
miles south of Ellwood City, Pa. on 
Rt. 65. 412-758-7398. 
________________ 
BILL K ELLY 


Auctioneer 
Phone 223-1220 
Employment 


M ale Help 


Experienced 
Carpenters 
If you want year round, full tim e 
em ploym en t 
plus 
fu tu re 
a d ­ 
van cem en t. W e 
have 
an 
im ­ 
m ediate 
opening 
for 
skilled 
craftsm an able to organize work 
and manage people. Call 938-9861 
for an interview. Sum m erlin Pole 
B u iIding Co., Beloit._______________ 
Wanted: 
Brokers 
with straight ana tri axle tandem 
dump trucks for full and part time 
work. Call Youngstown, 744-0836 
be tw een 9 a.m. and 6 p.m ._______ 


D IS H W A S H E R A N D Jan ito r work 
available. Must be 16 years or 
over. Apply Aldom 's Diner, Salem , 
after 2 p.m. No phone calls. 


F L E X O G R A P H IC P R IN T E R - 
Would you trade the ice and snow 
of winter to work and play in the 
sunny s o u th ? ?? E x c e lle n t op­ 
portunity with a growing com ­ 
pany $6240 to $7280. 
Call Bob Steel 
Snelling & Snelling Ph. 332-4617 


Distributorship 
P A R TO R F U L L T IM E 
NO S E L L IN G 
S T E R E O T A P E S — A L L L A B E L S 
G R T, A M P E X , D EC C A , C A P ITO L 
A BC , L I B E R T Y 81 O TH E R M F R S . 
M AN OR W O M A N 
$15,000 to $27,500 
P O TE N TIA L Y E A R L Y IN C O M E 


In your local areas in Ohio, M ich., 
Ind., Penn., and other areas of U.S. 
NO S E L L IN G , NO T R A V E L , NO 
A G E L IM IT. All you do, restock, 
collect from all our established 
stores, su p e rm a rk e ts, v a rie ty 
stores, 
chain 
stores, 
new 
car 
d e ale rs, shopping plazas, gas 
stations, drug stores, departm ent 
stores. No experience, we train 
you. Jo in this multi-million dollar 
business sw eeping vo u r 
lo cal 
are as. E x c e lle n t w ith presen t 
business or iob. 6 to 8 hours, 
2 
nights, Saturday or Sunday. 
Money-Back 
Guarantee 
Iron Clad 
Contract To You 
You 
make 
a 
cash 
investment 
secured by merchandise. Can start 
from $2,375 to $7,125 depending on 
area and income you want. Let 
your banker or law yer Investigate 
this. Call M r. Henthorn collect, 
(216) 
794-1054, 
Akron, 
anytim e 
including Saturday and 
Sunday 
between 9 A.M . to 9 P.M ., or call 
collect M r. Allen, (404 ) 768-1600, 
everyday including Saturday and 
Sunday, 9 A.M . to 8 P .M .; or w rite 
giving your phone number (or a 
neighbor's) 
for a telephone in­ 
terview to 
Econom y Dist. 
Cor­ 
poration, 
1874 
S u lliv a n 
R d ., 
College Park, Georgia 30349. 


Ï5 
Situations Wanted 


For a responsible baby-sitter that 
is very capable of caring for your 
children in her home, call 332-0539. 


I Will Take Care 
of elderly people in my home 24 
hours day. Phone 332-1017.________ 


Truck d river with 18 foot van 
available for full or part tim e 
m oving, 
h au lin g 
or 
g en eral 
delivery. Call 
Canfield 533-5249. 
Rentals 


18 
Rooms-Apartments 
Unfurnished 


Delgro Apartments 


2 Bedroom Town Houses and 1 
Bedroom units. Rental Agent Herb 
M orrison Realty, 332-4651. ________ 


E X C E L L E N T O P P O R TU N ITY 
im m ediate opening for expanding 
chain of theaters in Ohio including 
Canton, 
Massillon 
and 
Salem. 
A g g ressive 
in d ivid u al 
for 
m anagement position in all phases 
of theater operation. 
Some ex 
perience necessary. Send resume 
to: 
United General Theaters 
3437 Belmont Avenue 
Youngstown, Ohio 44505 
or call 
1 -759 0091 or 1-759-1773 


General m aintenance man. Full or 
p ert 
tim e 
M ust 
h ave 
good 
background in electricity. Prefer 
older man. Ridgerock Industries, 
16th and Georgia, Sebring, Ohio, 
938 2161. ___________________________ 


M AN W A N TE D 
for 
part 
time 
janitorial 
work, 
morning hours. Salem area. Ex pe­ 
rience preferred. Phone 788-1942. 


Semi dump truck driver needed. 
Experience necessary. Inquire in 
person United Mining Inc., East 
Rochester, 894 4151. _______________ 
CAT D9 operator needed at strip 
m ine. 
E x p e rie n c e 
n ecessary. 
Inquire in person. United Mining 
inc.. E d it feachsster, 894 4151. 


10 
F e m a le H elp 


B O O K K E E P E R • W O W ! W H A T A 
F IG U R E . 
Y ou r ex p e rien ce in 
bookkeeping is in great need. Good 
pay and excellent boss. 
Call Patty W ayne 
_ Snelling 8. Snelling Pn. 332-4617 


Growing Company training new 
personnel for part time now. For 
interview phone 332-9870, 9 a.m. • 1 
p.m. Friday, 2 
6 p.m. Saturday. 
Receptionist - 
Hostess. 
Y W C A . 
W eek d ay 
evenings, 7:30 
9. Call 332 5731. 


Part time hair dresser wanted. 
Call 424 554 4 or inquire at 131 Eas1 
Lincoln W ay, Lisbon.______________ 
N E E D E D — B A B Y S IT T E R 
for 2 children, 6 a.m .-4 p.m. Call 
537_2834 after 4 p.m. _______________ 
Waitress Wanted 
Apply Union Oil 76, State Route 7 & 
14, Columbiana, 482 3827. _________ 


Edgewood Acres Apartm ents 
Southeast Blvd. 8. Monroe 332 432f 
or 337 6553. No children or pets. , 
CAMELOT 
Apartments 
482-2305 by Appointment 


room upstairs apartm ent, 
and refrigerator furnished, 
peted. Adults only. No pets. 


Three 
stove and 
all carpeted. 
Phone 337 3188 before 3:30 p.m. 


Unfurnished 3 room apartm ent. 
Share a bath. 
No children. 422 
South Ellsw orth, Salem. 332-5905. 


Furnished 


STATE HOUSE 
Large furnished sleeping rooms 
for gentlemen. Excellent location. 
Ph. 332 1210. 
McKinley House 
Large furnished sleeping rooms, 
daily maid service, kitchen privil 
¿fles. ff/7 884 or 337JL582.— 
___ 


19 
Houses for Rent 


FO R 
R E N T - large 3 bedroom 
hom e 
in 
Leeto n ia . 
C h ild ren 
welcome. No pets. $125 a month. 
Phone 427 6507. 


r pl 
and bath. G arage and nice yard. 
Quiet neighborhood. Ideal for 2 to 4 
people. 
R e fe re n ce s 
req u ired . 
W rite Box T 7 care of Salem News. 


Two bedroom mobile home for 
rent. Size 55X10. No children or 
pets. Call 537 2185. _________________ 


Half 
double 
house, 
modern, 
2 
bedrooms, gas heat, garage. Close 
in. No children or pets. W rite Box 
T 5 care of Salem News. 
22 
Wanted to Rent 


W A N TE D • large building suitable 
for round and square dances. W ill 
rent, lease or take on percentage 
basis. Good opportunity for clubs 
and so forth to raise money. Call 
337 9089 or 938 2444._______________ 


W A N T E D : 3 or 4 bedroom houselo 
rent. 
Contact 
M anager, 
G. 
C. 
M urphy Co. Store, Salem, Ohio. 
Real Estate Sale 


24 
City Property 


Babysitter 


in 
my 
home. 
Must 
have 
own 
transportation. Call 332 1002. 


Ti 
M ale-Fem ale Help 


W anted—25 energetic people who 
wish an extra S5u0 for Christmas. 
All replies confidential and w ill be 
answered. W rite Letter O, P. O. 
Box 80, Lisbon, Ohio 44432. 


See us before you buy or build 
your new home. We also have 
the finest lots and also 
Commercial Frontage in and 
out of the city. 


Zilavy 
Construction 


337-6553 332-4328 _____ 


H A W K I N S 
REA LTY, INC. 


GM Area Office 584-2400 
Sebring a^a-8155 


Bring The 
Furniture 
and Family 


This older home is young again 
and 
awaiting 
for 
a 
fam ily 
to 
shelter. E ve ry room is beautifully 
remodeled. New expensive car- 
& 
eting 
throughout. 
3 
larg e 
edrooms, 2 full baths. 
Priced 
under $18,000. 
Only $7,500 


Sm aller home-garage, pony barn, 
1 Vi acres of land, oil heat. 
In 
Leetonia 
area. 
Owner 
leaving 
state. 
Work at 
Lordstown? 


New sm all 4 bedroom ranch alt 
electric Gold Medalion home in 
Austintown area. Lovely location, 
not a development area. 
Just Getting 
Started? 


W e have a nice sm aller home for 
you. 3 bedroom, bath, fireplace 
and porch. Oiyly $11,800. 
You'll Enjoy 
Cooking in 
This Kitchen 


It's large, light and sunny with 
birch cabinets and bullt-ins. H andy 
utility room and corner lot are 
other features of this 3 bedroom 
ranch. 
This is the 
Kind of House 
You'd Call 
a Home 


It's cozy and 
comfortable 
and 
pleasant, very adaptable to E a rly 
Am erican. 3 bedrooms, 2 story, 
southeast Salem area. 


Year Round 
Cottage 
at Westville 


3 rooms and bath by the lake. New 
gas 
furnace, 
new 
roof, 
sound 
construction. Priced under $9,000. 
Gerry 
Bartholomew 
Realty 


332-0013 


No. 217—No growing pains in 
this home. 5 bedrooms, 2 full 
baths, \Vz acres of land, Salem 
School, Only $16,000. 


No. 110—Northside, 4 bedroom 
home, new kitchen with built- 
ins, den, \Vz baths, gas heat, 
only $32,000. 


No. 115—Older 2 story home, 
no major repairs, gas heat, 
only $12,500. 


Herb Morrison 
Realty 


1158E. State, Salem 
332-4651 or 337-3139 


Dale Hitchings 
Realty 


138 Broadway, Salem 
337-8756 or 549-5266 
Canfield 533-5554 


957 MORRIS STREET, SA­ 
LEM - Nice 8 year old ranch 
close to park and school. 3 
bedrooms, living room, kitch­ 
en and carport. Aluminum 
siding with all storms. Carpet 
and drapes included. Very 
nice starter home or for re­ 
tired couple. Listing No. 759. 
Low $20’s. . 
, 


H EIS ER ROAD B ER LIN 
CENTER - Brand new 3 bed­ 
room ranch on 5 acres, close to 
Lordstown, 
living 
room, 
dining room, kitcnen with 
dishwasher, 
refrigerator, 
stove and hood, two car ga­ 
rage. We have 3 to choose 
from all on 5 acres of land. 
Listing No. 757. Price low 
$30’s. 
Cai Smith Realtor 
332 4358 


— M — 
O L D E R H O M E IN S A L E M , needs 
some attention 
but 
has am ple 
room. Three bedrooms, 
1 bath, 
double garage. Priced right, call 
for details. 
TW O STO RY , six room house, all 
carp eted . 
L a rg e 
kitch en , 
alum inum siding, new oil furnace, 
1 acre of land. Three car garage 
rents for $50 a month. Apt. over 
garage $1 00 a month. 
M A N C H I R E A L T Y , INC. 337-9926 


Real Estate Sale 
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City Property- 


PHONE 
337-3455 
Let's Talk 
About 'Em ! 


No. 865 
Northside Duplex - Now oc­ 
cupied. A 4-room apartment 
and a 3-room apartment. 
Garage, gas furnace. This 
income property is in A-l 
condition and will make you a 
good investment at $19,900. 


No. 893 
Northside in Buckeye School 
District - Immaculate 3 
bedroom Ranch Home on a 
nicely landscaped and' deep 
shaded 
lot. 
Carpeted 
living room, hall and two of 
the bedrooms, drapes in­ 
cluded, large brick patio, 
concrete drive. $19,700. 


No. 863 
Westside - Ranch type home 
on corner lot. 3 Bedrooms, 
kitchen with dining area, 
livingroom, utility room and 
bath. Owner will consider 
helping finance. $15,000. 


No. 890 
Something extra - a 20 x 30 
brick building is included with 
this IV2 story 2 bedroom brick 
home. (2nd floor can be ex­ 
panded for a 3rd bedroom). 
Located in the northeast 
section on 100 x 150 foot lot. 
$18,500. 


No. 880 
Plenty of room in this two 
story , brick. 4 bedrooms and 
bath up plus another bedroom 
and bath on first floor. Large 
living room with fireplace, 
formal dining room, new 
kitchen with large breakfast 
room, den or TV room. Rich 
cherry 
woodwork, 
full 
basement, gas furnace, double 
garage, located on large South 
Lincoln Ave. lot. $38,500. 


BRUCE R. 
HERRON 
INC., REALTOR 
1717 E. State St., Salem, O. 
Phone 337-3455 


TWO 
HOUSES 
ON 
AD­ 
JO IN IN G 
PRO PERTIES: 
First home is 4 Bedrooms, IV2 
story 
with 
\Vz 
baths. 
Aluminum 
siding 
and 
awnings, 
Living 
room, 
diningroom, den and kitchen. 
One car garage. Second home 
is 3 bedrooms, Ranch Style, no 
basement, 1 bath and no 
garage. Both for $50,000. 


ED G E 
OF 
SALEM : 
3 
Bedroom older home, lVfe 
story, has a one car garage. 
$1 4 , 0 0 0 . 
F R E D 
VOGELHUBER 222-1681. 


CITY OF 
SALEM : 
New 
Aluminum Siding, 
2 story 
home close to downtown, 2 
bedrooms, full basement, gas 
heat, 2 car detached garage. 
$15,200. RICHARD LOZIER 
332-5765. 


1.56 ACRES IN PERRY TWP; 
3 Bedroom home, 2 story 
home. Kitchen remodeled 
with birch cabinets, dish­ 
washer, has a nice pantry. The 
attic is floored. 14 x 22 building 
to keep a pony or animal in 
with room to store hay. Pine 
and fruit trees. $18,700. SUE 
NAVOYOSKY 332-1729. 


COMMERCIAL 
LOT 
IN 
COLUMBIANA: 3 Acres plus 
on two roads. $60,000. BILL 
HUM 482-3025. 
RICKERT 
REALTORS 


332-1541 or 549-3588 
Yo. Office 782-3368 


E x e c u tiv e C olonial B e a u tifu lly 
decorated, 4 bedrooms, 2'2 baths, 
with central air and all the extras. 
In 60'S. Phone 332 5562. 


W e have buyers for two, three and 
four bedroom homes. List your 
property with "C h e t" Kridler. Dial 
532 4646. 


C L Y D E TSC H AN TZ 
R E A L TO R 
M a ry Centofanti Assoc. 337 7826. 


Local Manufacturer Needs 
MACHINISTS 
Experienced in All Machines 
And 
MACHINE OPERATORS 


Experienced in drill press (including multiple- 
spinale), lathe ( turret or engine), vertical or horizontal 
boring operation. Must have knowledge of shop mathe­ 
matics and blueprint interpretation. Excellent fringe 
benefits, Union snop. Apply Personnel Office, 1-3 p.m. 
Monday • Friday. 
Banner Industries Inc. 
1250 St. George St. 
East Liverpool, Ohio 
385-2400 


Phone Columbiana Toll Free 427-2454 


Real Estate Sale 
24 
City Property 


Make An Offer 


Vacant eight room house on E. 
4th St., consisting of four 
bedrooms, 
livingroom , 
diningroom, kitchen, parlor, 
full bath, one car garage, 
basement and gas heat. 
Asking $11,800.00, however 
this house must be sold, so 
make an offer. 


Why Not 


Take advantage of our 50 
years of experience in the 
Salem area when buying, 
selling 
or 
trading 
your 
property. It is our aim and 
pleasure to serve you. Call us 
today for a free, honest and 
professional appraisal. 


BURT C. CAPEL 
AGENCY 


Robert L. Capel, Broker 
Salesman: Bruce A. Capel 
189 S. Ellsworth Ave. 
Salem-Phone 332-4314. 


Immediate 
Possession 


Five room bungalow with 1 
and Vz baths, finished attic, 
enclosed sun4 porch, full 
basement and nice north side 
location. $15,500. 
J. J. FISH ER, REALTOR 
And Associates 
1059 E. State St. 
337-3875 


Split level home in choice north- 
east location. Has 4 bedrooms, 2Va 
baths, form al dining room, large 
living room with fireplace, large 
u tility 
a re a , 
enclosed 
patio, 
beautifully landscaped. Call 337- 
6430. _________________________________ 
Commercial Lot 
93 
foot 
fro n tag e. 
940 
South 
Ellsworth, north of Ohio Edison. 
W ill sell, lease or build to suit. 
Phone 337-6994. 


Real Estate Sale 
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The Salem News 11 
Friday, October 27,1972 
For The Family 
Real Estate Sale 


Six room home close to 
business section. Three large 
bedrooms and bath up. Living 
room with fireplace. Dining 
room and modern kitchen 
down. Full basement, gas 
heat, two car garage. Priced 
at 


-24 
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~ 
Z A H RN D T 
Real Estate 
Salem , Ohio 
337-7610 
J. J. Fisher, Realtor 
and Associates 
1059 E . State 
337 3875 


$16,500.00 


See the 


Richard G. 
Capel Agency 


450 E. Third Street 
Salem, Ohio 44460 
Office: 332-4653 
Home: 332-0722______ 


do you want it 
sold 
or just listed? 


property listed with us will 
receive immediate attentiion. 
We start work at once to sell 
your property to YOUR best 
advantage. For quick action 
and free appraisals call 


george I. snyder 
homes etc. inc. 
real estate 


246 west state salem, o. 
off. 332-1531, res. 332-1949 


_RALPH D E L L 
Real Estate 
337-9263 or 337-7848 


R O B E R T K. STA M P, Realtor 
222-1711 
ANN TA Y L O R , Assoc. 337-3958 


26 
Out-of-Town Property 


TO W N S E N D S 
L A K E 
w ith 
Pavillion and all equipment, in­ 
cluding 5 acres, 2 bedroom mobile 
home fully furnished. A good in- 
vestment. 427 6950. 
C. A. BURBICK 
Real Estate Specialist 
Columbiana. Ohio__________ 482-2573 


30 
Business Opportunities ~ 


L E E T O N IA C A R W ash for sale. 
Doing a profitable business. Take 
over lease with option to renew. 
Phone 482-5158. 
______ 


32 
Real Estate Wanted 


W anted: Farm s, Homes, Lots 
. 
Rickert Realtors 
585 E . State, Salem 
332-1541 or 549 3588 
WANTED 
Sm all 40 or 50 foot city lot. Phone 
337-6881 after 
6 p.m. 
•____ 
Business Notices 


40 
Household Services1 


Robert Stamp 
Realtor 
Ph. 222-1711 


Franklin Cleaning 
Service. S TE A M 
E X TR A C TIO N 
Pro cess. 
C arp ets, 
F u rn itu re , 
W aiia. F ro° Estim ates. 337-7943. 
Brag Refrigeration* 
Heating & A ir Conditioning 
427-6171, 222-11(9, 482-2089 
Want a Dry 
Basement? 
P D W can m ake any basement as 
d r y 
as 
u p stairs. 
Looks 
like 
aluminum 
baseboard 
heat. 
Ph. 
821 5480. __________________ _ 
_Nedelka Cleaning 


Rugs 8> Furniture Cleaned 
K a rp e tK a re Method 
337-6871 
L IK E TO B E Y O U R OW N P E R ­ 
SO N ? Check the "Business Oppor- 
ified Ac 
tunities"_in today's Classified Ads.. 


RENT? 


Who Me? 


NO SIR! 


Not With the Deal I Got 


at 
jfembrnok? itiiaa 


W hy should I rent when I can B U Y a P E M B R O O K E Townhouse with only five 


per-cent down ... and the monthly payments are about the same. A ctually I'm 


saving money over renting ... and lots of it! How? Let me tell you ... I can deduct 


the interest I pay on the mortgage from my Federal income tax. That alone saved 


me approxim ately $360.00 per year (that's S30.00 extra per month in my pocket) 


and like all new housing, my Townhouse w ill appreciate in value approxim ately 


five per cent a year ... that's another $1,000.00 per year! Gosh ... I'm saving almost 


$123.00 a month and I OW N my Townhouse! 


Something else, too! M y Townhouse is larger than the average apartm ent - large 


living room, form al dining area, kitchen, two large bedrooms, bath with ceram ic 


tile and shower, my own garage with storage space. And included in my Unit are 


all 
Westinghouse 
appliances: 
range 
with 
self-cleaning 
oven, 
frost-free 


refrigerator, garbage disposal and stack-model washer and dryer. The heating 


system is Lennox - a gas forced a ir furnace with (get this) central air- 


conditioning! The Townhouse was completely decorated to my taste ... wall colors, 


appliance colors, (I like Harvest Gold), form ica tops, ceram ic tile and wall-to-wall 


carpeting in every room. ( I f s Plush!) 


The total cost of my Townhouse with all the extras was only $20,700.00. 


By the w ay, as Owner of a P E M B R O O K E Townhouse, I have an interest in the 


Club House, Swim m ing Pool (It's Big) and the Recreation area. W here in the 


Salem area could I buy (o r rent) and have a swim m ing pool? Only P E M B R O O K E ! 


Me Rent? Don't Be Silly! 


Come See the Furnished Models at PEMBROOKE. 


^¿O pen Daily until 8:00 p.m. — Including Sunday 


Authorized 


Sales 


BRUCE R. HERRON 


Agent 


Inc. 


Realtor 


1717 E. State St 
Salem 
337-764 8 or 337-34 55 
J 


SALEM 


Merc handise 
Automotive 


h 
Auto Se rvic e -Re pair 
~ 


Lesic k Auto Servic e 
Automatic transmission and gen­ 
era! auto repairs, 433 W. State St., 
Entranc e from Pershing St. Next, 
to People's Lumber. 332-5301. 


Merc handise 
61 
Household Goods 
Automotive 


80 Mobile Hom es-Cam p e rT " 


dUY & SAVE - HALL S A L t 
2 • 1972 HI LO TR A ILER S 15 & 17' 
(greatly reduc ed) 
1 - 1969 Used - HI LO TR A ILER 
1965 - 2 ton Chevy Dump with 292 
engine 
4 4 2 speed re ar e nd.................. $1095 
19 66 G .M .C . 
Van 
with 
glass 
automatic shift- 
250 enaine-exc ellant shape . 
$795 
1970 MIRRO-CR A~T 14' alum, t g 
■fisherman and traile r (1 
■owner)...........................................$400 
1970 
“2D h.p: jonnson manual 
motor 
(low ne r) ......................................$385 
1970 • 6 h.p. J ohnson motor 
(low ne r) 
............................ 
$260 
14' V-Bottom alum, boat 
(c ar to p )...................................... $125 
12'Flat bottom alum, 
boat 
$75 


Eic hler Camper & Houseboat Co. 
’ /2 mile northwest on Rt. 14 
Boat & motor lic enses sold. 
Salem 337 3756 


business Nòtièes 
Business Notic es 
Merc handise 
6Ì 
Household Goods 
12 The Salem News 
Friday , Octo ber 27 ,19 7 2 
70- 
Misc ellaneous Sa les 
45 
Building-Mode rnizing 


g l y n c o c â î j ï nE t c ä 
Kitc hen Cabinets - Applianc es 
222-1270S. Rt. 9 222-1827 


41 
Business Servic es 


P E R M A N TI-F R E E Z E 1.35 
SNOW RIB TIRES 10.75 UP 
Ikes Tire Roy Eic hler 337-7182. 


Time to plant y o ur spring 
flo wering bulbs. We hav e 
tulips, 
cro cus, 
daffo dils, 
hy acinths, narcissus. All to p 
size Ho lland bulfs. 
Ac e Hardware 


102 S. Main, Co lumbiana 


W ANTED - piano in good c on­ 
dition, 40" elec tric stove, twin bed, 
girl's bike. Call 337-7952 afte r 6 
p.m.___________ 
_________________ 


S M ITH 'S 
M IS C E L LA N E O U S 
SHOP - now open 7 days a week. 
Loc ation 9 miles south of Salem, 1 
mile east on Snyder Road. Hours 9 


Free Chest 
of Drawers 
with c omplete 
10 pc . maple 


BUNK B E D O U TFIT 
COMPLETE 


Now Open • 
The Disc ount Barn 
Formerly the HiNeiahbor Danc e 
Hall, East Pidgeon Road, Salem 


Quality Furniture-Prompt Servic e 
Ample Parking 
Open 9 am to 9 pm Closed Sunday 


F R IG ID A IR E 
Elec tric Clothes Drve r 3 years old, 
I good c ondition, fully automatic , 
j $50. Phone 337 8942._____________ 
| W HIRLPOOL GAS STOVE - All 
top and knobs out of little fingers 
way, 3 automatic pilots, exc ellent 
. c ondition. Phone 332-5742._______ 


Business Notic es 
Want a Dry 
~ 
Basement? 
PDW c an make any basement as 
dry 
as 
upstairs. 
Looks 
lik e 
aluminum 
baseboard 
heat. 
Ph. 
821 5480. 


46 
Uphotsters-Finishers 


RICE UPHOLSTERING 
Large selec tion of fabric s 
plus c lose out c overs. 482 2802. 
Reupholstering 
New Furniture 
Carpeting 
Hussar's Fine Furn. 
751 Benton Rd._______ 
Call 337-6171 
Colonial Shoppe 
Reupholstering 
Rt. 
165 ^New 
Springfield. 
Call 
^ollec t 549 3375 - J 3 2 1624 after 5 


47 Painting-Paperhanging^ 


G ILB E R T F. T IM M 
. ** 
Interior Dec orator & Painter 
Phone 337-6539 


41 
Business Servic es 


COMPLETE 


AUTO 


SERVICE 


2 beds 2 mattresses 
2 sprinas-2 pillows 
Guard Rail-Ladder 


TERMS 
$127 
HALLMARK FU R N ITU R E 
1001 30th St. NE 
Canton, Ohio 
Phone 456 7161 
Off Rt. 62 West 
"Drive a little and 
save a lot" 
Mon. thru Sat. 9 9 
Sun. 10-6 


SALES 
SERVICE 
* PARTS 
AUTO BODY 


F R IG ID A IR E 
Elec tric Clothes Drve r 3 years old, 
good c ondition, fully automatic 
Phone 337-8942. 
______ 
Coral Davenport 
and matc hing c hair. Phone 533- 
5304 after 4 p.m. ________________ 
5 year old Magnavox 
M e dite rrane an 
ste re o 
am fm 
radio, c onsole. Very good c ondition 
$180. 337 6465. ___________________ 
Carpet $3.50 per yd. 
Loc al builder disposing of c arpet; 
left over from c onstruc tion jobs. 
Guaranteed first quality shags, 
kitc hens, nylons ana many others. 
Ideal for living rooms and bed­ 
rooms. Terms and installation. 
Call Ohio Builders 337-7861. 
Elec trolux Corp. 
Authorized Sales 8. Servic e, 5233 
Mahoning Ave., Austintown, Ohio. 
792-1471 and 482-4900._______ 
____ 
Kirby Sweeper 
1 
Sales. 
New 
and 
used. 
Rebuilt 
under fac tory guarantee. We stoc k, 
a c omplete line of parts. F. C.. 
Clay, 221 N. Pearl, Columbiana.1 
482-4090._________________________ 
1 
THE ATTIC 
Used 
furniture, 
glassware, 
an­ 
tiques. Open Thurs., Fri., Sat., 10- 
6. 
2 
mi. 
west 
of 
Winona 
on 
Bridgewater Winona Rd.________ 
62 
W e aring A ppare l 


Repo ssessed 6 0 x 12 
with ex pando ro o m 
fo r less than balance 
due. 
Open For Display 


Alway s Remember: 
Yo u Pay Less at Bay less! 


FIR E P LA C E LOGS. Clean, round 
and seasoned. DeCort Basket Co., 
1746 We9 t State, Salem. Phone 337 
3325. __________ 
Zimmerman 
Auto Sales, Inc . 


j 
170 N. Lu n dy 337 -34 8 8 
KWIK-EE KAR 
Automatic Wash & Wax, $1. Sam 
Brown Dpdge, 909 W. State. 


81a 
Auto Parts-Ac c ess. 
Household 
Furnac e Motors 


BEALL BATTERY 
AND ELECTRIC 
7 8 8 E. Persh in g 332-4 526. 


Morrison utility boxes for pic kup 
truc k with ladder rac k, Balo-matic 
wheel balanc e r with weights, 
standing 
Ec hlin 
c abinet with 
variety of tune up parts. Phone 
332 0481.__________________ 
_____ 


ZAP 
Performanc e Center 
Sebring, O. 
Ph. 938 2146 
Lant Speed Shop 


Evenings 6 9, Sat. iz - 4 p.m. Rt. 
165 Salem Pn. 332-1044. 


Refrigerator inc luded 
FREE! 
With This Deluxe 
3 Room Outfit 
LIVING RO O M 
KITCHEN 
BEDROOM 
$595 
Your Credit is Good at 
WEST END F U R N ITU R E 
Howard Near West State 
Ac ross From Bonded Station 


-Wanted to Buy 
FIRESTONE 
ELECTRIC CO 


Wanted to buy - used Furniture 
and misc ellaneous items. 
_______ 
Phone 337-9008 
Livestoc k 
Air c onditioning 
Refrigeration 
Heating 
Installation & Servic e 
Phone 332 4613 
Salem, Ohioj 


75 
Horses, Cows, P ig s ____ 


Pinto Gelding 
Well broke. 7 years old. Phone 533 
5917. 


BAYLESS 
MOBILE HOMES 
BARN PAINTING 
Don Steepleton________ 
Ph. 823-446 
Zenith Stereo 
pec an Mediterranean styling, all 
albums inc luded. Phone 424 7902. 
DEE'S USED FU R N ITU R E 
137 S. Ellsworth Ph. 332-9839 
Open week days 9 a.m .-9 p.m. 
Refrigerators 8. Living room set 


Moving into mobile home, must 
sell - 4 piec e Early Americ an living 
room suite; 
Salem 
maple 
bed 
c omplete; c hifforobe • c edar lined; 
modern bedroom suite, 2 piec e 
bedroom suite; automatic washer; 
TV stereo c ombination and muc h 
more. 408 Columbia, Leetonia. 427- 
6507. ____________________________ 
Vac uum Cleaners 
Paint damaged vac uum c leaners 
still in fac tory c artons c omplete 
with all 7 c leaning tools. Pric e 
reduc ed to $22.22 c ash pric e or 
te rm s availab le . Call 424 5931 
(De ale r)._______________________ 
Zig Zag 
Sewing Mac hine 
Brand new 1972 model does all 
fanc y work; even writes names. 
Simply turn lever and sew. Pric e 
reduc ed bec ause of small sc rat­ 
c hes in shipping to $36.88 c ash 
pric e or terms available. Call 424- 
5931. (De ale r).__________________ 
Singer 
Sewing Mac hines. New 8< Used. 
Repairs on all makes. Approved 
Singer Dealer. Mc GEE SEW ING 
C EN TER , 166 S. Broadway, 337- 
6 2 2 2 . _______________________ 


Due to ill health, owner must sell. 
Complete household furnishings. 
Eve rything 
inc luding 
drapes. 
Phone Leetonia 427;6507. ________ 
Dish Washers 
We are well Stoc ked 
Humphrey 
TV 8i Applianc es 
Corner Rt. 9 8.172, New Garden 
Ph. 223-1133 or 222 1672. 


Visit our c arpet department. Spe­ 
c ial pric es on ac rilan, nylon and 
Kodel. 
Salem Applianc e 
And Furniture 
545 E. State ____________ 
337-3461 
Ivan's Exc hange 


Used Furniture 8< Antiques 
1019 Liberty 
337-7106 


Open 
Mo n. thru Fri. 8 to 5 
Ev es. Mo n. thru Fri. 6 to 8 
Ro ute 6 2, Damascus 
Pho ne 5 3 7-46 5 1 


77 
Dogs, Pets, Supplies 


MUTE SWANS 
Several mute swans for sale. Call 
227-3242. 


48 
Plum bing-He ating 
DON STARBUCK 
Heating 8. Air Conditioning 
1240 N. Ellsworth 
337-62: 
1973 Ford Carni 
c ontained CH 
Spec ial $5995. 
Rea Plumbing 
Sales - Repairs 
Reasonable Rates 
Phono 999-1 M3 
FREE German 
Shepherd puppies and-or mother. 
Exc ellent with c hildren. Call 337 
6876. 


R. V. CENTER 
Akron 733-3637. 
49 
M oving-Hauling _______ 
TOM C. LEACH 
Coal, trash, limestone, topsoil and 
misc . Ph. 332-4892 or 337-9418. 


72 Ford Mini Home by T. E. C 
Sleeps 4. Only $4,995. 
R. V. CENTER 
Akron 733 3637 
Registered Walkers 
One broke-one started. Registered 
Beagles, 5 months old. Phone 337- 
7968. 


45 
Building-Modernizing 


BATEMAN'S 
Traile r Sales 
Rt. 62 Allianc e, Ohjo 
A. K. C. Registered St. Bernard 
pups. For pet or show. Champion 
bac kground. Phone 424-3921 or 424 
7858. 
Dress Maker 
and Alterations. Phone 337-3868. 


62 a 
Radio-Te le vision 


DALE LEWIS 
Trash 8. refuse hauling. 332-5333, 


8 1b 
Auto Leasing-Rentals 


LOUDON FORD 
Rent a Pinto $6 8. 6c 
337 9521 
Coal, Trash, 
Refuse H auling. 
Spec ialize in East Fairfield c oal. 
Double 
sc re ened. 
Loc al 
if 
requested. COY Truc king 337-3769. 
C. Eic hler & Sons 
Trash 8. Refuse Hauling 337-3756. 


H A ULIN G 
ANDCOAL HAULING 
^j3g g g _g 37-66?l 


56 
Offic e Mac hines-$upp. 


Fithians Typewriter 
Royal Typewriters and 
Adding Mac hines 
Sales, Servic es, Rent 
Exc hanges 
20 Years in Business 
821 S. Broadway 337-3611 


Leetonia Typewriter Serv. 
J ac k Beilhart, owner, 
Leetonia 
and Columbiana Road, 427-6521, 
Leetonia, Ohio. 
________ 


German Short Hair 
iointer. 3 years old. Good gun dog 
’hone 337-8138. 


Two bedrooms. Unfurnished. Very 
good c ondition. For information, 
c all 426 2295. 
______ 
Antram's Radio 8c TV 
New and Used Zenith TVs 
North Georgetown 525-5133 
B&J Leasing 
Cars & Truc ks 
337 8425 
33' S. Broadway 
EARL DALEY 
Mobile 
Home 
Servic e. 
24 
hr. 
servic e. Ph. Damasc us 537 3272 
Cornie's TV & Applianc e Sales 
and Servic e. 5Í5 E. State 
Dial 337-6588 


R E G ISTER ED BEAGLES. Young 
females, running good, $50. Coon 
hounds-registered 
W alk e rs-2 
males, 1 and 2 years old. 427 6724. 


AKC m ale parti-c olor poodle, 
medium size, 5 Vj months old. Good 
with kids. Has all shots exc ept 
rabies. $35. Phone 537-4153. 


Autos for Sale 
Coac hmen Trades 
1972 9 Ft. Cam pe r.................... $1450 
1971 
19 Ft. 
Coac hm en..$2495 
1970 
19 Ft. 
Coac hm en..$2350 
1970 
17 Ft. 
Coac hm en..$1995 
1969 
15 Ft. 
Penguin ......$1390 
1969 
11 Ft. 
Coac hmen 
C am pe r....................................$1995 
17 Ft. Camp K in g...................... $1290 
10 Ft. Tur-A Home Camper, .$ 590 
Hole's Trailer 
Sales 
Rt. 14A 1 mi. E. Of Salem 337-6212 


Milhoan Elec tronic s 
Your RCA Dealer. Servic e 
on all makes of TVs 
Damasc us Road. 337-9275 
_ 
Lee's Auto Sales 
Open Mon. 8. Thurs. till 9 
Chrysler, Plymouth, Rambler 
New & Used Cars 
Columbiana 
482 3471 
Koc h-Ford-Merc ury 
On the Square 
Columbiana, Ohio_______ 


1966 Vo lk swag en Bu g 
$29 5 
1966 Fo rd, 2 do o r $3 75 
1966 Fo rd, 4 do o r $3 9 5 
1963 Ch ev y V2 to n p ick u p 
$3 9 5 
APACHE AUTO SALES 
Ro u te 1 4 , 
3 miles 
east o f City Ho sp ital 


1972 
Plymouth 
Sc amp, 
2 
door 
hardtop, 
6 
c ylinder 
automatic , 
power steering, power disc brakes, 
radio, 1,800 miles. 332-1203 afte r 6 
p.m.____________________________ 
Salem Autorama 
WE SERVICE ALL MAKES 
339 S. Broadway 332-1546__ 


SEE BAILEY'FOR'DTnc . 
in Sebring BEFORE you buy your 
next c ar. Ph. 938-2123.__________ 
Artie Motor Sales 
Leetonia 
____ 
42/ 2259 
SMITH 
CHRYSLER 
PLYM OUTH 
Corner 3rd & Vine 337-3475 


CHEROL MOTORS 
Your Americ an Motors Dealer 
129 W. Rayen A ve ._______ 
746-3266’ 


1969 Merc ury Marquis Brougham, 
4 door hardtop, fully equipped 
inc luding 
a ir 
c onditioning. 
Mec hanic ally good. Needs some 
paintwork. Book pric e $2,295, Sale 
\ pric e $1,595. Columbiana Buic k- 
f Olds CO., 482-3331.______________ 
c 
Wilbur L. Coy 
Bu ick Op el GMC tru cK3 
• 1 50 N. Ellswo rth Ph . 332-4 2 
(h 


f KIRK SINGER VOLKSWAGEN 
i 
has sharp used c ars. 
, 
w. State St. 
Allianc e, Oh. 
i D'LUX Motors, Inc . 
J et. Rt. 14 8. 46 
Col. 482 3248 


Morrow's Color 
T.V. Servic e 
2479 
Leetonia, Ohic 


F R E E 
P U P . 
E xc e lle nt 
with 
c hildren, 
Bec oming 
good 
wat­ 
c hdog. Must find it a home. Call 
533-3008. ________________________ 


2 registered female beagles, 2 8. 3 
yrs. old. Call 482-2728 after 5:30 
p.m.___________ 
_ 


Three c oon hounds - registered 
Walker - blac k and tan. Bluetic k - 
all c oon dogs. Come and try them 
out. Alva Conn, Pritc hard Avenue 
Extension, L is b o n . __________ 


ZEIGLER'S TV 
RADIO 8« REPA IR 
Admiral 8< Motorola Color 
Car Tapes 8. Small Applianc es 
160 S. Broadway 332-4457 


Bac k Hoe, septic tanks, installa­ 
tions. Spounting, ditc hing, drains 
Wurster - Leetonia 427 6259. 


IF YO U'RE A LIVE AND W ELL 
AND LOOKING FOR LEISU RE, 
then plac e your business for sale 
with a Want Ad. Dial 332 4601. 
63 
M usic al Instrum e nts 
M O BILE HOME L IV IN G at its 
best 
in 
a 
mobile 
home 
from 
LYNN'S 
Park 
2 
bloc ks 
from 
Firestone Park, 120 Beverly Drive, 
Columbiana. 482-2592. 
____ 
Merc handise 
Automotive 
Thomas organ with c olor-glo, like 
new but half the c ost. Only $700. 
Phone 337-7941 afte r 5 p.m.______ 
Piano Tuning 
Phone 537-3433 


Antiques 
78 
tru c k s , tra c to rs 
WILL PAY CASH 
for antiques and misc ellaneous. 
Paxson's Antiques, 747 E. State. 
Phone 332-1047 
Open Evenings. 
Public Auction 
Stratton Chevrolet 
El Dorado Campers 
Phone Damasc us 537 3151 
Routes 14 8. 534 


1969 DODGE Va Ton Pic k-up, V8, 
automatic , 41,000 miles, used with 
c amper top, good c ondition. Phone 
533 3373. 
Public Sale 
‘ As my ho me is so ld and go ing to rest h o me, ju st so u th 
o f the po st o ffice, Greenfo rd, Ohio 
Saturday, Oc t. 28 at 1 p.m. 


Ro y al auto matic gas heater, like n ew; Mo to ro la 25- 
in ch telev isio n; near new wingback lo u n g in g ch air; 
kneeho le desk; chair; studio co u ch ; 1 2x 1 5’ ru g ; 
May tag washer; gas range; o ak table; gas heaters; 
tubs; metal bed with like-new mattress; lawn chair; 
Do rmey er mix er; dishes and co o king utensils; garden 
to o ls; ex tensio n ladders; etc. 


ANTIQUES 


Two pitcher pumps; fo ur-do o r kitchen cupbo ard; o ak 
ex tensio n table; sidebo ard; chest o f drawers; night 
stand; sewing machine; wo o d cabinet; dresser; table; 
wo o d trunk; etc. 


R. Stamp, Auctio neer 
Terms: Cash 


61 
Household Goods 
1970 FORD 
3/4 ton pic kup. $1,650. Phone 337 
9381. 


Damasc us Auc tion Servic e 
Sale Wed. 8. Fri. 7:30 p.m. 
Open Tues. 8. Thurs. 5-7:30p.m 
J. Kireta Auc t. 537-2636 


North Georgetown Auc tion 
Every Saturday Nite, 7 p.m. 
For free pic kup c all 525-5611. 


FR A N K 'SM O B ILE HOMES 
Rt. 422, 9 mi. east of Youngstown, 
New Bedford, Pa. Open daily 9-8, 
We<l 8. Sat. 9 5. Closed Sunday. 


COLONIAL V ILLA ESTATES 
M O BILE HOME PARK 
Modern, inexpensive living. 
Rt. 165 & 6oshen Rd. 
Salem, O. 332 1971______________ 


Fan, Prowler, Yellowstone, Ban 
ner, Lifetime, Champion, Sc otty, 
Pac e Arrow, Tioga travel trailers, 
pic kups, c ampers, motor homes. 
Wiring, hitc hes installed. Propane, 
supplies, 
M ille r 
Traile r 
Sales 
Route 7, North Lima, Ohio. 549 
,3870. 


81 
Auto Se rvic e -Re pair 


Open House Sale 
Friday, Saturday, Sunday. Come 
to 408 Columbia Street, Leetonia 
and look. Everything for sale from 
furniture 
to 
drape rie s. 
No 
reasonable offers refused. Phone 
427 6507. ________________________ 


30 inc h Coppertone gas range and 
oven. Good c ondition. $45. Also 60 
inc h Wit let Cherry love seat. $40. 
Phone 537-3229. 


1970 Chevrolet 
V2 ton pic kup, 6 c ylinder, standard 
shift, 18, 200 miles. Phone 427 6967. 
TED AND J ERRY 
MOUNTS 
Auctio neer 
Free Antenna surve 
pric e as low as $69.' 
Sears 
Marine Gas Tanks 
two 24 gallon. Exc ellent c ondition. 
Call 537-3149.__________________ 
_ 


79 
Motorc yc les, Bic yc les 


Mini Bike 
Rupp Mini bike. Call 337-6428 after 


J ust Arrived!! 
1973 Models: Hodaka 100 -125c c , 
Ric kman 125 - 250c c , Steen lOOc c 
mini c yc le, Artie Cat Snowmobile 
Lippiatt Sales and 
Servic e, 
N. 
E jgpt Rd., off Rt. 14A. Ph. 337- 


SALEM CYCLE 
SALES8. SERVICE 
Authorized Triumph and Sprite 
Dealer. Pine Lake Road, just 500 
feet west of Rt. 45, Salem, Ohio. 
Phone 332-5300. Open daily 9-5. 
Closed Wednesday._______ 


1971 
G REEVES 
380 
c c . 
Good 
c ondition. $600. Perfec t for moto 
c ross and hare sc rambles. 
332 
1450. 


Installation 
P rivate Sale 


BASEMENT SALE: Antiques and 
c ollec tibles. 12 - 4, Saturday and 
Sunday. 288 East 3rd, Salem. 


GARAGE SALE : China c loset, gas 
range , 
tools, 
tire s, 
glass, 
c h in a w a re , 
m isc e lla n e o u s . 
Thursday, Friday, Saturday, 2-9; 
409 Columbia, Street, Leetonia. 
Publ ic Sal e 
Horn's Auto Body 
214 Benton Road__________ 
337 94 
ZIE BART 
Rustprooflng c ars, truc ks, etc . 
813 Newgarden 
________ 
337 9( 


North Georgetown Auc tion 
Saturday, Oc t. 28th, 7 P.M.. 


E A R L Y B IR D S H O P P E R SALE 


In additio n to o ur usual line o f furniture and small 
items we will o ffer a huge selectio n o f to y s, games, 
rugs, furniture, glassware, appliances and gift items 
fo r the early bird Christmas sno pper. Co me spend an 
enjo y able ev ening with us and be eligible fo r free gifts 
and do o r prizes. 


Larry Cross, Auc t. 
Vaughn Caufield, Mgr. 
_Pho ne 5 25 -5 6 11 


68 
F lowers-Plants-Seeds 


Quality Nursery Stoc k 
And Landsc aping 
Wilms Nursery, Depot Rd 


F arm Produc e 
QUAL1TY-RETREAOING 
Fi restorie Store 
337-9S33_________ 
CIDER AND APPLES 
in season. George Kornbau 
_ Gromley Road, Salem. 
Publ ic Auction 


SCOTTI Guaranteed Mufflers. 
Free Installation. 
Steve's Garage _______ 
337 3073 


G E A R Y 'S A U TO S E R V . 
Auto repairs, 310 Columbia, 427 
6941, Body repair, 150 Lisbon, Lee 
tonia, Ohio_____________________ 


Cabbage, Savo 
Pumpkins. J ake 
Cabbage and 
anPelt 427-2068. 
Attention Elec tric al Contrac tors - 
Wholesalers 


MOTORS - ELECTRIC WIRE - ACCESSORIES 
FORK LIFT-OFFICE EQUIPMENT 


We hav e been co mmissio ned by Cutler Hammer Inc. 
to dispo se o f all inv ento ry , wareho use at building No . 4, 
Salem China Co ., So uth Bro adway Street, Salem, Ohio , 
to sell o n lo catio n 


70 
Misc ellaneous Sales 
1968 
C he vrole t 
Im pala 
Sport 
Coupe, 2 door, hardtop, 
V 8, 
automatic , 
power 
steering, 
air 
c onaitioning, good tires, spotless 
c ondition, absolute ly no rust, 
33,000 miles, one owner. $1,350. 
Phone 427 2949. 


Zenith table model radio, FM only, 
$20 and 2 trac k tape rec order, $60. 
Phone 332-1054 until 9 p.m. 
SNOWMOBILE — Insuranc e 
Rhodes Agenc y 
Phone 332 1586 


NEW CAR BUYERS 
RUSTPROOF ING $69.95 
COLUMBIANA MOTOR CO 
Columbiana 482-3339 
Selling Out — Powers Sporting 
Goods, 
217 
South 
Vine 
Stre e f 
Columbiana, Ohio. 
Hunting and 
fishing e quipm e nt at reduc ed 
pric es. Open evenings.__________ 
Ping Pong Table 
and equipment. Like new $20. Call 
331' S 348. 


Williams Guns 8< Supplies 
172 J ennings 
332-1438 
Open noon till 10 p.m. daily 
Steel Supplies 
RELIABLE W ELD IN G 
Benton Rd._______________ 
337-6344 
BAYLESSGAS 
Quality c ylinder 8< bulk delivery. 
Bayless 
Damasc us 
537 4651 
Gun Sc ope and 
Arc hery Sale 
Sc opes mountea fre e if rifle is 
drilled. Largest stoc k of sporting 
goods in the area. Come in and see 
what you have been missing; and 
yet we are so c lose. Get off Route 
11 at Mahoning Ave., go 2 miles 
east of Mahoning, turn right on 
Four Mile Run Road, Sportsman's 
Den, 195 South Four Mile Run 
Road, Youngstown 792-6094. 


HUDSON REGULATOR for large 
oxygen tank, Hand-E-Vent, IPPB 
mac hine, with Airc o c ompressor 
unit. Gas heating stove (Super­ 
flame by Atlanta 
with blower. 
Norge 36 inc h gas range, 4 years 
Old. 424 5734. 


80 
M obile Homes-Campers 


Maxi? or Mini? 


We solved the problem of the maxi 
versus the mini. Our solution we 
give maxi, c hoic e maxi, servic e 
maxi, quality maxi-everything on. 


73 Airstreams, 21 to 31 ft. in stoc k. 
73 Vegas, 23 to 29 ft. in stoc k 
73 Westwind, 18 to 24 ft. in stoc k 
73 Nomads, 16 to 24 ft. in stoc k 
Vega's new 5th Wheels, 26 to 28 ft. 
Vega's new 19V2 ft. mini motor 
homes. 


60 used units to c hoose from 


Wednesday, Nov. 1 
Starting 10 A.M. Sharp 


OFFICE EQUIPMENT & OTHER EQUIPMENT: 


Fo ur desks, file cabinets, Thermo fax co py machine, 
cash register 45 23 107-6 09 5 (16 ) RS-R1-1C, large flo o r 
fan, fo rk lift, 9 ” So uth Bend lathe 9 44AD, Delta band 
saw, pedestal grinder, po wer saw, table saw, pipe 
threaaer, Simpso n multi mo to r, sho p cabinets, ro tary 
bin, shelv ing, etc. 


ELECTRIC MOTORS, ACCESSORIES: 


Mo st all n ew in clu din g : 7 5 h o rsep o wer Relian ce, 1 200 
RPM 200-4 00 tefc u sed, balan ce n ew; 3 p h ase 4 00 
h o rsep o wer, M.S. tran sfo rmer, 4 60 V, SN 1 7 7 32-4 0 
h o rsep o wer, 1 7 7 0 RPM 230-4 60-3-60 frame 324 T an d 
o t,h ers; 25 h o rsep o wer, 1 7 65 RPM frame 2 8 4 T; 20 
h o rsep o wer, 256T frame; 20, 15 an d 10 h o rsep o wer 
Relian ce mo to rs; selectio n 7V2 h o rsep o wer mo to rs 1 7 60 
RPM; 5 h o rsep o wer mo to rs; selectio n o f 3 h o rsep o wer 
mo to rs; two h o rsep o wer mo to rs; (3 5) o n e h o rsep o wer 
mo to rs; 20 o th er asso rted mo to rs; selectio n sin g le an d 
th ree-p h ase tran sfo rmers; selectio n , sp ecial Emsco n 
v o ltag e reg u lato rs; v ario u s size clamp s in bu lk ; 2000 
ft. 2 ” rig id clamp s; 1800 1 ” rig id clamp s; sev eral 
th o u san d asso rted clamp s an d bu sh in g s; flash lig h t an d 
o th er batteries; to g g le switch es; co u p lin g s; bo x es an d 
ju n ctio n bo x es; ballasts; recep tacles; co v ers; fu se 
lin k s, all sizes; fu se redu cers; fu stats; fu setro n s; 
co n du its an d n ip p les; lo ck n u ts; dry er an d ran g e 
recep tacles; to n s; ro lls an d sp o o ls o f electric wire, 
v ario u s sizes. A real o p p o rtu n ity fo r co n tracto rs, 
wh o lesalers, u sers - bu y at y o u r p rice - all sells to h ig h 
bidders. TERMS: Cash . Ban k letter mu st acco mp an y 
ch eck - fu ll in v o ice will be mailed o n req u est to au c­ 
tio n eers. 


Celebratio n Is In 


Cloc k Radio with Eac h New 
Or Used Car Purc hased Now 
T ill Nov. 18, 1972. H urry! 
Farmall C tracto r with plo ws, cultiv ato r, mo wer, 
buzz saw, co rn planter, blade, manure lo ader, Massey 
Harris 44 tracto r, trailer plo ws, two -wheeled flatbed 
trailer, Case 3 0-fo o t bale and grain elev ato r, In­ 
ternatio nal co m picker, lime spreader, 
tracto r 
spreader, po rtable PTO unit, hy draulic cy linder, chain 
ho ist, 
drill, 5 -700X20 truck tires, batteries, electric 
fencer, McCo rmick 45 PTO baler, Ro nake PTO baler 
(needs repair), electric mo to rs, cutting to rch, J o hn 
Deere garden tracto r with mo wer and cultiv ato r, Fo rd 
flathead statio nary mo to r, o ther car parts, drum 
spray er, sump pump, jet pump, electric and hand 
cream separato rs, grinders, o il heaters, fire ex ­ 
tinguishers, spring to o th harro w, so me machinery and 
10 cars and trucks to sell fo r scrap, large scrap pile, 
Internatio nal dump truck. 


CATTLE 


2 Gu ern sey 
milk co ws, fo ur and fiv e y ears o ld, two 
Gu ern sey heifers o pen, o ne Guernsey calf, fiv e and six 
y ears o ld milking Sho rt Ho rn co ws, fiv e Herefo rds 
ran g in g 
in age fro m sev en to 28 mo nths. 


HOUSEHOLD GOODS 
SELLING AT 11 A.M. 


Two electric refrigerato rs, washing machine, rinse 
tubs, beds, dressers, chests, wash stands, o ccasio nal 
chairs, TV’s, co nso le sewing machine, dinette set, 
dishes, co o king utensils, jars, bo ttles, many 
miscellaneo us items. 


AVALON 


Travel Center 
11761 Portage Rd. 
Canal Fulton, Ohio 
Ph. 854 2222 
Akron 882 5300 
Canton 494-4446 


Singer sewing mac hine, fireplac e 
equipm e nt, 
9 x12 stripe d 
rug, 
women's c lothing size 10 to 14, 
gray_ winter c oat. Phone 332 0760. 
Firewood for Sale 
Well aged. Cherry, oak, maple. 
For deHvery, c all 222 1287.______ 


DRESSER, 
NIGHT 
STAND, 
5 
piec e dinette, c offee table, end 
table, 2 Wharfedale speakers, AR 
turntables. Phone 337 7444 afte r 5 
See the Fabulous 
CHARGER SE (Special Edition) 
On Display In Our Showroom 
This is a limited production model. 


Speedex trac tor with snow blade, 
c hains and rotary mower. Works 
good. S195. Call 222 1587 afte r 4:30 


Sale will be co n du cted by 
Barn Logs 
tor sale. All sizes. Also used tongue 
and groove siding. Pric ed low to 
go. 938 2454 or 584-2267. __________ 
TERMS-CASH 
Russ Kiko Assoc iates, Inc . Auc t 
21 6-4 55-9357 
Can to n , Oh io 


Sale by o rder o f Cu tler Hammer In c. 
Ken n eth H. Ben n ett, Vice Pres. Fin an ce 


Dorothy and Charles Fogel 
Owners 


Bill Engle, Auctio neer 
Ph. 89 4-45 3 9 
Water Softener Salt 
Peilets Clear Roc k Fine 
SALONASUPPLY 
423 W. PersMnq 
. 
337-366C 


A 


The Salem News 13 
Friday, October 27,1972 
Automotive 


82 
Autotfor Sale 


Automotive 


82 
Autos for Sale 


1968 Chevrolet 
Cam aro 
convertible 
R S, 
engine. Call 337 6793 after 4. 
327 


1968 Plymouth 4 Door . 
1965 Oldsmobile Jets tar 
Q U A K ER m o t o r s a l e s 
1516 S. Lincoln 337-6903 


1971 Oldsmobile Cutlass Supreme, 
air conditioning, power steering 
and power brakes, vinyl top, 11,000 
miles. $2750. Phone 332-5504. 


1969 Pontiac GTO 
Good shape. Phone 537-2208. 


1970 Mercury 
Marauder. I owner. Automatic. 
Call 426-2877.______________________ 


1963 Dodge 


runs good, $150.1965 Honda 50, $70. 
Phone 332-1286. 


1970 FO RD LTD, 4 door hardtop, 
352 engine. 
Excellent condition. 
Inquire 1871 Bentley Drive, salem, 
after I p.rn 
1965 C H E V R O L E T impala, 2 door 
hardtop, 283, automatic, AM-FM 
radio, new paint job. Excellent 
running condition. $395. Inquire 
20612 vine Street, Salem, or phone 
337 6296. 


YOU 
HAUL 
SPECIALS 


1971 Chevrolet 


34 ton pickup, Fleetside, VB, 
automatic, 
power steering, 


camper equipped. 


$2895 


1970 Chevrolet 


eel 


*2095 


>2 ton, Fleetside, V8, standard 
shift 


1970 Chevrolet 


3 4 
ton, 
Fleetsidfe, 
V8, 


automatic, 
power steering, 


camper equipped. 


*2445 


1969 Ford 


Custom 500, Ranch Wagon, 
automatic. 


$1095 


1968 BU IC K Electra, 2 door, air 
conditioning, power windows and 
brakes, 36,OOO 
0244. 
miles. Phone 332- 


1970 PONTIAC 


LeMans, 389 automatic, air con­ 
ditioning, chrome wheels. Call 332- 
0417. 
, 


Steel Top 


for 
jeep. Good condition. $100. 


Phone 332-0542 after 5 p.m. 


1967 Dodge 


Coronet 440. Good condition. Phone 
482 2546. 
_____ 


1968 Ford 


Custom 500, Ranch Wagon, 4 
door, air, automatic, power 
steering. 


$ 1245 


1968 Chevrolet 


*2 ton, pickup, Fleetside, 6 
cylinder, standard. 


*1450 


1966 Chevrolet 


l 2 ton pickup, fleetside. 


$495 


PARKER 


C H E V R O L E T 


292 W. State 332-4683 


_See Pontiac 
Grand A M 
New for 1973 


Broomall Pontiac 


Salem, Ohio Phone 332-4676 
1969 Ford, LTD 


Squire wagon. 
Will consider a 
snowmobile on trade. Phone 332- 
1842.________ 
- 


1966 Ford LTD 


power steering and brakes, air 
conditioning, 
new 
tires, 
mechanically and body, A l shape. 
482 4470._ 
..................... 
.. 
1967 Ford Cortina 
t 
Runs good, good throughout. No 
reasonable offer refused. Can be 
seen at Dwight Ritchie, McCann 
Road, Salem. ...................... 
. 
1971 Vega coupe, 4 speed, 
IIG 
engine, rear window, defroster, 
tinted glass, custom Interior, 
13,000 miles, snow tires included, 
SI ,85° Phone 332 1620........ .......... 


Pre-Winter Sale 


1968 Chevelle........................... 8925 
4 door, very nice. 
1968 Chevrolet......................... 
Belair, 4 door. 
1968 T Bird ............................. 5995 
Loaded 
Sharp! 
1967 Chevrolet............. 
*'*5 
Caprice wagon, Loaded. 
40 others to choose from. 
Arb Motor Sales 
2204 E. State St. Salem, O. 
Phone 337 3334 _________ 


O P E L GT 
Excellent condition. S1>425. Must 
sell by October 27. Retail price 
$1,625. Phonp 337 6661.____________ 
1972 Pontiac Grand Prix, 2 door 
hardtop, 
automatic, 
all 
power. 
Sports wheels 4,000 miles. Phone 


B U C K E Y E 
AUTO SA LES 
938 9072 


1965 PLYM O U T H 
Barracuda, 2 
door, 6 c y lin d e r , automatic Good 
condition. $,175. Call 337-6090. t 
* 1968 Karman Ghia 


I owner. $600. Call 537 3635.______ 


8 Pontiac GTO 
>od running condition. Cal 
after 2 p.m .____________ 
chenbach M tr. 
v & used cars & trucks 
little 
save a |0t. 
Coorof1 town 525-5651 
power steering, 
'client condition, 
lone 332 1328 or 
lh Union. Salem 


S H E R IF F 'S S A L E O F 
R E A L EST A T E 
General Code, Sec. 11681 
Revised Code Sec. 2329.26 


L E G A L N O TICE 
The State of Ohio, Columbiana 
County 
No. 55315 
THE N EW W A T E R FO R D BANK, 
Plaintiff 
vs. 
H A R R Y f. JA C K SO N , ET AL, 
Defendant 
In pursuance of an Order of Sale 
Two (2) Judgments in the above 
entitled action, I will offer for sale 
at public auction, at the door of 
the Court House in Lisbon, Ohio, 
In the above named County, on 
tu esd ay, 
the 
21st 
day 
of 
November, 1972, at 1:00 o'clock 
P.M ^ the following described real 
estate, situate in the County of 
Columbiana and State of Ohio, 
and in the Township of Fairfield 
to-wit: 
Situated In the Township of 
Fairfield, County of Columbiana 
and State of Ohio: and being a 
part of the West half of Section 23, 
Township 12, and bounded and 
described as follows: viz: Range 
2: for description beginning at a 
point in the middle of the road on 
the North line of said Section, 13 
chains and 56 links East of the 
Northwest corner of said Section; 
thence East along the Section line 
a distance of 13 chains and 63 links 
to a corner; thence South along 
premises of Willis Rummell a 
distance of 40 chains to the half 
Section line; thence West along 
the half Section line 2 chains and 
80.5 links to a stone; thence South 
along lands of George M iller a 
distance of IO chains and 76 links 
to the middle of the road; thence 
North 61 -12 degrees West along 
the middle of the road a distance 
of 34 links to a corner of premises 
of Nettie Cope; 
thence North 
along said Nettie Cope land a 
distance of IO chains and 60 links 
to a corner of Nettie Cope land; 
thence West along the half Section 
line a distance of IO chains and 66 
links to a corner in the half Sec­ 
tion line; thence North a distance 
of 40 chains to the place of 
beginning, containing 54.79 acres 
of land. 
Said Premises Located at South 
side of Kelly Park Road 885, 
North of County Road 421 and 
West of State Route 7, R. D. 2, 
Columbiana, Ohio. 
• Said Premises Appraised at 
$9,000.00 and cannot be sold for 
less than two-thirds of that 
amount. 
Terms of Sale: Cash. 
Russell J . Van Fossan 
Sheriff 
Donald W. Elliott, Attorney 
Columbiana County, O 
Salem NewsOct. 20, 27, Nov. 3, IO, 
17, 1972 


L E G A L NO TICE 
SH ER I F F 'S SA LE OF 
R E A L EST A T E 
General Code, Sec. 11681 
Revised Code Sec. 2329.26 


The State of Ohio, Columbiana 
County. 
VIN C EN T 
C. JU D G E , 
County 
Treasurer of Columbiana County, 
Ohio, Plaintiff 
vs. 
JO H N 
PA SC O L A, 
ET 
A L , 
Defendant. 
No. 72 Civ 515 
In pursuance of an Order of Sale 
Two (2) Judgments on Petition 
for Foreclosure of Unredeemed 
Delinquent Land Tax Certificate 
in the above entitled action, I will 
offer for sale at public auction, at 
the door of the Court House in 
Lisbon, Ohio, in the above named 
County, on Tuesday, the 21st day 
of November, 1972, at 1:00 o'clock 
P.M., the following described real 
estate, situate in the County of 
Columbiana and State of Ohio, 
and in the Township of Salem to 
wit: 
TRACT 
I: 
Situated 
in 
the 
Township of Salem, County of 
Columbiana and State of Ohio and 
known as and being a part of the 
West half of Section 2, Township 
15, Range 3, (Salem Township, 
Columbiana 
County, 
Ohio). 
Beginning at a stone on the West 
line of said Section 25.94 chains 
North of the Southwest corner of 
said 
Section; 
thence 
(with 
a 
variation of 4 degrees 30' to the 
right set off on instrument, year 
1922) South 89 degrees East 19.48 
chains to a stone, thence North 0 
degrees, 15' East 13.72 chains to a 
stone; thence South 89 degrees 
East 1.50 chains to a corner; 
thence North I degree 15' East 
4.12 chains to a stone; thence 
South 82 degrees 30' West 3.09 
chains to a corner; thence North 
13 degrees 30' West 10.75 chains to 
a corner; thence South 89 degrees 
West 15.20 chains to a corner on 
the West line of said Section; 
♦hence South I degree West 27.82 
chains to the place of beginning, 
containing 52.05 acres of land, be 
the same more or less, but subject 
to all legal highways. 
Grantors also for the same 
consideration convey to Grantees, 
their heirs and assigns, a right of 
way to be used jointly by M ary 
Ann Koch, L . W. and Frieda E 
Safreed, and M ary Ranee, their 
heirs and assigns, and Grantees, 
their heirs and assigns, a strip of 
land 22 feet wide beginning at the 
South end of the right of way 
heretofore described in Volume 
677, Page 167 and extending to the 
public road leading from Salem to 
Leetonia, Ohio, 
a distance of 
about 25.92 chams, and being the 
same right of way that is now 
open and used as a lane by 
Grantors and Grantees. 


And further known as and being 
a part of the same premises 
conveyed to John Pascola 
by 
Warranty Deed from Bryne F. 
Cain and Elsie D. Cain, husband 
and wife, dated March 26, 1945, 
filed March 29, 1945, and recorded 
March 29, 1945 in Volume 677, 
Page 167 of the Deed Records of 
Columbiana County, Ohio 


And further known as minerals 
and being a part of the same 
prem ises 
conveyed 
to 
John 
Pascola by Quit Claim Deed from 
Richard 
Koch, et 
al. 
dated 
January 13, 1954, filed April 5, 
1956, and recorded April IO, 1956, 
in Volume 956, Page 74. 


TRACT 
2: 
Situated 
in 
the 
Township of Salem, County of 
Columbiana and State of Ohio and 
oounded 
and 
described 
as 
follows: Beginning at a point 25 94 
chains North and 
10.13 chains 
East of the Southwest corner of 
said 
Section; 
thence 
(with 
a 
variation of 4 degrees 30' set off on 
instrument to the right, year 1922) 
North I degree West 10.07 chams 
to a corner; thence North 66 
degrees East 3.19 chains to a 


earner; thence North 12 degrees 
30' East 4.00 chains to a corner; 
thence North 58 degrees East 5.10 
chains to a point and the true 
place of beginning, thence Nortt> 
82 degrees 30' East 3.09 chains to a 
point; thence North 0 degrees 30' 
West 5.88 chains to a point; thence 
North 84 degrees West 1.50 chains 
to a point; thence North ; degrees 
30' East 4.08 chains to a point; 
thence West 4 chains to a point; 
thence South 31 degrees 30' East 
10.75 chains to the true place of 
beginning 
and 
containing 
3.78 
acres more or less. 
And further known as and being 
a part of the same premises 
conveyed to John Pascola by Quit 
Claim Deed from Richard Koch, 
et al. dated January 13, 1954, filed 
April 5, 1956 and Recorded April 
IO, 1956, in Volume 956, Page 74 of 
the Deed Records of Columbiana 
County, Ohio. 
Said Premises located at North 
side of Butcher Road No. 853, 
West of County Road No. 416 and 
East of Township Road No. 778, R. 
D. I, Leetonia, Ohio. 
Said Premises Appraised at 
$2,700.00 and cannot be sold for 
less than two thirds of that 
amount. 
Terms of Sale: Cash 
• 
Russell J . Van Fossan, 
Sheriff 
Columbiana County, O. 
Office of the Prosecutor, Attorney 
Salem News Oct. 20, 27, Nov. 3, IO, 
17, 1972 


L E G A L NOTICE 


O RD IN A N C E NO. 721017-75 
IN TRO D U C ED BY : MR. G IB B S 
First Reading Oct. 17,1972 
Second Reading Oct. 17,1972 
Third Reading Oct. 17,1972 


B E IN G AN O RD IN A N C E A P ­ 
P R O P R IA T IN G T H E TO TA L 
SUM O F $250.00 FRO M G E N ­ 
E R A L FU N D CO N TIN G EN CIES 
TO C IV IL S E R V IC E , AND D E ­ 
C LA R IN G 
AN 
E M E R G E N C Y . 


NOW, T H E R E F O R E , B E IT O R­ 
D A IN ED BY T H E COUNCIL OF 
T H E C ITY O F SALEM / STA TE 
O F OHIO: 


SECTIO N I: 
That the sum of 
$250.0 0b e,and it Is hereby, appro­ 
priated 
from 
General 
Fund 
Contingencies to Civil Service 24C 
Supplies and Materials, Sub-Class 
241 Office Supplies $25.00, and to 
230 Contractual 
Services, Sub- 
Class 234 Professional Services 
$225.00. 


SECTIO N 
2: 
That 
the 
City 
Auditor be, and she hereby is, 
authorized and directed to make 
the appropriation set forth in 
Section I of this Ordinance and to 
draw her warrants accordingly. 


SECTIO N 3: 
That this Ordi­ 
nance is hereby determined to be 
an 
em ergency 
measure 
necessary for the im m ediate 
preservation of the public peace, 
health and safety in the City o» 
Salem and shall go into imme 
diate effect for the reason that it 
is immediately necessary to pro 
vide funds in these areas. 


P A SSED : Oct. 17, 1972 
Charles E. Alexander 
President of Council 


A T T EST : Philip L . Greenisen 
Clerk 
Scott McCorkhill 
Solicitor 


T. Emerson Smith 
Mayor 


Salem News Oct. 20, 27, 1972 


L E G A L NOTICE 


O RD IN A N C E NO. 721017-76 
IN T R O D U C E D 
B Y : 
M R. 
W ILSO N 
First Reading Oct. 17,1972 
Second Reading Oct. 17,1972 
Third Reading Oct. 17,1972 


B E IN G AN O RD IN A N C E AU 
THOR IZING TH E M AYOR OF 
TH E C ITY OF SA LEM TO EN 
T E R 
INTO AN A G R E E M E N T 
W ITH S ID N E Y G. W A G N ER TC 
P U R C H A S E 
T H E 
F O R M E R 
L A P E 
H O T E L 
P R O P E R T Y , 
AND A P P R O P R IA T IN G T H E 
SUM OF $22,000.00 FRO M IN 
C O M E 
T A X 
C A P IT A L 
IM ­ 
P R O V E M E N T S TO PA Y FOR 
TH E SA M E, AND D EC LA R IN G 
AN E M E R G E N C Y . 


NOW, T H E R E F O R E , fife IT OR 
DAIN ED BY TH E COUNCIL OF 
TH E C IT Y OF SA LE M , STATE 
OF OHIO: 


SECTIO N I: 
Thatjhe Mayor be, 
and he is hereby, authorized Ic 
enter into an Agreement with 
Sidney G. Wagner to purchase the 
former Lape Hotel property for 
the sum of $22,000.00. 


SECTION 2: 
That the sum of 
$22,000.00 be, and it is hereby ap 
oropriated from Income Tax 
Capital Improvements to pay for 
the above property. 


SECTION 
3: 
That 
the 
City 
Auditor be, and she hereby is, au 
thorized and directed to draw her 
warrants accordingly. 


SECTIO N 4: 
That this Ordi 
nance is hereby determined to be 
an 
em ergency 
measure 
necessary for the im m ediate 
preservation of the public peace, 
health and safety in the City of 
Salem and 
shall go into im 
mediate effect for the reason that 
it is immediately necessary to 
complete 
this 
purchase 
to 
eventually 
eliminate 
a 
traffic 
problem in this area. 


P A SSED Oct. 17, 1972 


Charles E. Alexander 
President of Council 


A T T EST : Philip L Greenisen 
Clerk 


Scott McCorkhill 
Solicitor 


T. Emerson Smith 
Mayor 


Salem News, Oct. 20, 27, 1972 


L E G A L NOTICE 
O RD IN A N C E NO. 721017 77 
IN TRO D U C ED BY: 
MR. ZIM 
M ER M A N 
First Reading Oct. 17, 1972 
Second Reading Oct. 17, 1972 
Third Reading Oct. 17, 1972 


B E IN G AN O RD IN A N C E 
R E 
Q U E S T IN G 
THAT 
C E R T A IN 
R E A L 
P R O P E R T Y 
NOT 
N E C E S S A R Y OR 
D E S IR A B L E 
FOR 
TH E 
P R O P E R 
O PE R A 
T ION OF THE SEW A G E SYS 
T EM U T IL IT Y OF THE CITY BE 
R E L E A S E D FROM TH E L IE N 
O F 
T R U S T 
IN D E N T U R E S 
S E C U R IN G C E R T A IN F IR S T 
M O R T G A G E 
S E W E R A G E 
SY ST EM R E V E N U E BONDS OF 
TH E C ITY, AND D EC LA R IN G 
AN E M E R G E N C Y . 


W H E R E A S , The City of Salem, 
Ohio, (herein called the "Munici 
pality") now owns and operates 
as a public utility (hereinafter 
referred to as the "U tility ") a 
sewage disposal system , the 
services of which are and are to 
be supplied to persons aqd cor 
porations within and without the 
[corp oration 
lim its 
ot 
the 


Municipality; and 


W H E R E A S , there is now out­ 
standing a mortgage dated as of 
November I, 1954 (recorded in 
Colum biana County M ortgage 
Records, Volume 920, Raga 54, 
said mortgage being hereinafter 
referred to as the “ M ortgage") 
given in compliance with Ordi­ 
nance 541203-20 passed December 
3, 1954 
(said 
ordinance being 


hereinafter referred to as the 
"O rdinance") to secure ah Issue 
of 
$775,000.00 
First 
Mortgage 


Sewerage System Revenue Bonds 
dated November 1, 1954; and 


W H E R E A S , 
the 
Cleveland 


Trust Company is the Trustee 
under said mortgage and the City 
of Salem, (hereinafter refeffed to 
as the "M unicipality") is the 
Mortgagor under said mortgage; 
and 


W H E R E A S , the Municipality as 


Mortgagor under the mortgage as 
aforesaid, mortgaged certain de­ 
scribed real property Including 
the 
real 
property 
hereinafter 


described to the aforesaid trustee 
in order to secure the payment of 
the principal and interest and 
premium (if any) on the bonds 
authorized by the Ordlhahce; abd 


W H E R E A S , section 508 of the 


mortgage 
provides 
for 
the 


disposition of mortgaged property 
and the release of such property 
from the lien and operation Pf the 
indentures by the trustee upon 
written request of the Mortgagor 
supported by a resolution or or- 
dinance and a certificate as re­ 
quired by Section SOI and an 
opinion of counsel satisfactory to 
the Trustee showing compliance 
with the Indentures in regards to 
the release of the 
mortgaged 


property. 


NOW, T H E R E F O R E , B E IT 


O R D A IN ED BY TH E COUNCIL 
O F 
T H E 
CITY 
OF 
SA LE M , 


S T A T E OF OHIO: 


SECTIO N I: 
That the Cleveland 
Trust Company, Cleveland, Ohio, 
Trustee, under the mortgage Is 
hereby requested to release from 
the lien and operation of said 
mortgage the property described 
in Exhibit A attached hereto abd 
incorporated herein. 


SECTIO N 2: 
That the afore- 
described property is a portion of 
the real property described on 
page 5 of 
the Mortgage and 
id ealised 
on spiel 
pages 
as 


"sewage treatment plant lan d !". 


SECTION 3: 
That the afore- 
described property has been sold 
by 
the 
Municipality 
tor such 


consideration arid the fiscal offi­ 
cer of the Municipality is hereby 
directed to deposit all moneys 
received by the Municipality from 
such sale with the 
Cleveland 


Trust Company, Cleveland, Ohio, 
as Trustee under said Mortgage, 
and such money shall be de­ 
posited in the Debt Service Re 
serve Fund as provided lh Section 
508 of the aforesaid mortgage. 


SECTIO N 4: 
that the Mayor 
and Auditor ake hereby directed 
tofurnish to the aforesaid Trustee 
a certificate supporting this 
request for release of mortgaged 
property as required by Section 
508 of the aforesaid Mortgage and 
such evidence as the said Trustee 
may require with respect to the 
delivery to the Mortgagor of the 
consideration to be described in 
such certificate. 


SECTIO N 5: 
That the Clerk of 
this Cbuncll is hereby directed to 
furnish a certified copy of this 
ordinance to the aforesaid Trus­ 
tee. 


SECTION 6: 
This ordinance is 
hereby declared to be an em er­ 
gency measure necessary for the 
immediate preservation of the 
public peace, health, safety abd 
welfare of the City for the further 
reason that it is necessary to 
promptly obtain the release of the 
Trustee aforesaid 
in order 
to 


complete the salt of the aforesaid 
property; 
wherefore, 
this 
or­ 
dinance shall be lh full force and 
effect 
from 
and 
immediately 


after its passage and approval by 
the Mayor. 


P A S S E D : Oct. 17, 1972 


Charles E. Alexander 


Presidentof Council 


A T T EST : Philip L. Greenisen 


Clerk 


Scott McCorkhill 
Solicitor 


T. Emerson Smith 
Mayor 


E X H IB IT A 


Situated in the north halt of 
Section 35, Township of Perry, 
county of Columbiana, State of 
Ohio and being further bounded 
and 
described 
as 
follows: 
Beginning at ah iron pin lh the 
north line of Section 35, where 
said 
line 
intersects 
with 
the 
centerline of Allen Road, said 
point being referred to as 5ta 16+ 
19.06 as shown on the plans for 
Allen Road improvement Project 
No. 2-71 as on file in the office of 
the Salem City Engineer; thence 
N. 89 degrees 25 minutes arid 40 
seconds E. along the north line of 
said Section 35 a distance of 917.40 
feettoa point; thence S. 0 degrees 
51 minutes and 20 seconds E a 
distance ot 50.00 feet to a point; 
thence S. 89 degrees 25 minutes 
and 40 seconds W. a distance of 
355.46 feet to a point; thence N. 43 
degrees 04 minutes and 20 seconds 
W. a distance of 40.69 feet to a 
point; thence S. 89 degrees 25 
minutes and 40 seconds W. a 
distance of 534.6 feet to a point in 
the centerline of said Allen Road; 
thence N. 0 degrees 51 minutes 
and 20 seconds W. a distance of 
20.00 feet to the place of beginning 
and containing 0.675acres of land. 


Salem News, Oct. 20, 27, 1972 


L E G A L NOTICE 
Notice Pf Appointment 


R evised Code, Sec. 2113.08 
Case No. 68207 


Estate of Ramona Roop, 


Deceased. 
Notice is hereby given that 


Kenneth M. Roop, Sr. of 22748 
Buck Road, R. O. Alliance, Ohio, 
has been duly appointed Executor 
of the Estate of Ramon# Roop, 
deceased, 
late 
of 
22748 
Buck 


Road, R. D. 5, Alliance, Colum­ 
biana County, Ohio. 
Creditors are required to file 


their claims with said fiduciary 
within four months. 
Dated this 21st day of Sep­ 
tember, 1972. 
Louis Tobin, Judge 


Court of Common Pleas, 


Probate Division 
Harry O. Wheaton, Attorney 
Alliance, Ohio 
Salem News Oct. 13, 20, 27, 1972 


Notice of Appointment 


Revised Code, Sac. 2113.08 


Case No. 68380 
Estate of 
Paul 
D. 
Balsley, 
Deceased. 


Notice is hereby given that 


Margaret 
E. 
Balsley 
of 
1297 


Eastview O r, Salem, Ohio, has 
been duty appointed Executrix of 


the Estate af Paul D. Balsley 
deceased, 
late 
of 
Salem/ 


Columbiana County, Ohio. 
Creditors are required to file 


their claims with said fiduciary 
within four months. 
Dated this 6th day of October, 


1972. 
Louis Tobin, Judge 


Court of Common Pleas, Probate 
Division 
Guy J. Mauro, Attorney 
Salem News Oct. 13, 20, 27, 1972 


Notice of Appointment 


Revised Code, Sec. 2113.08 
Case No. 68367 


Estate 
of 
Lau ra 
S. 
Royle, 


Deceased. 
Notice is hereby given that Jane 


E. Shaffer of 393 S. Broadway, 
Salem, Ohio, has been duly ap­ 
pointed Executrix of the Estate pf 
Laura S. hoyle, deceased, late pf 
P e rry Township, Colum biana 
County, Ohio. 
Creditors are required to file 


their claims with said fiduciary 
Within four months. 
Dated this 5th day of October, 


1972. 
Louis Tobin, Judge 


Court of Common Pleas 


Probate Division 


Duane H. Yeagley, Attorney 
Salem News Oct. 13, 20, 27, 1972 


Notice of Appointment 


Revised Code, Sec. 2113.08 


Case NO. 68352 


Estate of Howard 
R. Loudon, 


Deceased. 
Notice Is hereby given that 


Ruby A. Loudon of R. D. 3/ Lisbon 
Road, salem, Ohio, h*s bean duly 
appointed Executrix of the Estate 
of Howard R. Loudon, deceased, 
late 
of 
salem , 
Colum biana 


County, Ohio. 
. 
Creditors are required to file 


their claims with said fiduciary 
within four months. 
Dated this 4th day of october, 
1972. 


Louis Tobin, Judge 


Court of Common Pleas, 


Probate Division 


Captan A Caplan, Attorneys 
Salem News Oct. 13, 20, 27, 1972 


Notice of Appointment 


Revised Code, Sec. 2113.08 


Case No. 68253 
Estate 
of 
M arion 
V irginia 


Thompson, Deceased. 


Notice is hereby given that 
Vera Edith Packer of 710 Fair 
Avenue, New Philadelphia, Ohio, 
has 
been 
duly 
appointed 
Executrix of the Estate of Marion 
Virginia thompson deceased, late 
of City of Salem, Columbiana 
County, Ohio. 
Creditors are required to file 
their claims with said fiduciary 
within four months. 
Dated this 2nd day of October, 


1972. 
Louis Tobin, Judge 


Court of common Pleas, 


Probate Division 


Moore, Moore & 
Prim m , 
At­ 
torneys 
Salem News Oct. 13, 20, 27, 1972 


Notice bf Appointment 


Revised Code, Sec. 2113.08. 
Case No. 68290 


Estate of Lois M. Lora aka Lois 
M ary Lora, Deceased. 
Notice Is hereby given that 


Thad A. Lora Of 2325 Goshen Rd./ 
Salem, Ohio, has been duly ap­ 
pointed Executor of the Estate bf 
Ldis M. Lore aka etc. deceased, 
late of City of Salem, Columbiana 
County, Ohio. 
Creditors are required to file 


their claims with said fiduciary 
within four months. 


Dated this 13th day of Sep­ 
tember, 1972. 
Louis TObin, Judge 
Court of Common Pleas, 
Probate Division 
Geo. H. Bowman, Attorney 
Salem News Oct. 13, 20, 27, 1972 


Notice of Appointment 
Revised Code, Sec. 2113.08 
Case NO. 68285 
Estate of Ora Haifley aka Ora M 
Haifley, Deceased. 
Notice is hereby given that Geo. 
H. Bowman, Jr. of P. O. Box 558, 
Salem, Ohio, has been duly ap­ 
pointed Administrator with the 
WHI Annexed of the Estate of Ora 
Haifley 
aka 
Ora 
M. 
Haifley, 
deceased, late of City of Salem 
Columbiana County, Ohio. 
Creditors are required to file 
their claims with said fiduciary 
within four months. 
Dated this 27th day of Sep 
tember, 1972. 
Louis Tobin, Judge 
Court of Common Pleas, 
Probate Division 
Geo. H. Bowman, Jr., Attorney 
Salem News Oct. 13, 20 , 27, 1972 


Notice of Appointment 
Revised Code, Sec. 2113.08 
Case No. 68353 
Estate of M ary Binder, Deceased. 
Notice is hereby given that 
Martha Krauss of 1092 E. Third 
St., Salem, Ohio, has been duly 
appointed Executrix of the Estate 
of M ary Binder, deceased, late of 
city 
of 
Salem , 
Columbiana 
County, Ohio. 
Creditors are required to file 
their claims with said fiduciary 
within four months. 
Dated this 22nd day of Sep 
tember, 1972. 
Louis Tobin, Judge 
Court of Common Pleas, 
Probate Division 
Lozier Caplan, Attorney 
Salem News Oct. 13, 20, 27, 1972 


L E G A L NOTICE 


Notice is hereby given that the 
Perry 
Township 
Zoning 
Com 
mission will hold a public hearing 
on a proposed amendment to the 
P erry 
Township 
Zoning 
Resolution. 
The 
proposed 
amendment 
would affect approximately fit 
teen and one-half (15'j) acres 
more or less of land now zoned 
Heavy Industrial to be rezoned to 
Residence R 3 Districts for the 
purpose of building M ultiple 
Fam ily Dwellings. This land is 
located approximately 350 feet 
west of the Depot Road, starting 
at the west Side of Jam es Street, 
which is located at the west line of 
the W. 
E . 
Carnes 
property, 
bounded on the north by Marion 
Avenue and Salem Valve, on the 
south by Wilms Nursery and on 
the west by the Leo Copacia 
property. 
The 
zone 
change 
reouest is by Mr. Don E. Santee 
who is the owner of this property. 
Said public hearing will be held 
on the 30th day of October, 1972, at 
7:30p m. In the Township Hall on 
the Depot Road. 


Perry Township 
Zoning Commission 
By, Henry A. Lieder, Sr., 
Secretary 
Salem News October 13, 1972 


L E G A L NOTICE 
Sheriff's Sale of Real Estate 
General Code, Sec. 11681 
Revised Code Sec. 2329.26 


The State of Ohio. Columbiana 
County 
Vincent C. Judge, Treasurer of 
Columbiana 
County, 
Ohio, 
Plaintiff 
vs. 
Lake Tomahawk, Inc., Defendant 
NO. 56741 


In pursuance of an Order of Sale 
on Petition for Foreclosure of 
Unredeemed Delinquent Land 
Tax 
Certificate 
in 
the 
above 
entitled action, I will ofter for sale 
at public auction, at the door of 
the Court House in Lisbon. Ohio, 
rn the above named county, on 


Tuesday/ 
tn t 
lath, gay 
af 


November/ 1972, at 1:00 o'clock 
P.M ., the following described real 
estate, situate in the County of 
Columbiana and Sfate of Ohio, 
and in the Township of Middleton 
to-wit: 


TRA C T 
I: 
Situated 
in 
the 
Township of Middleton, County of 
Columbiana and State of Ohio, 
and known as being Lots Nos. 279 
and 
280 
in 
Lake 
Tomahawk 


Subdivision No. 3 a Subdivision of 
a 
part of 
Original 
Middleton 


Township 
Section 
No. 
21, 
as 


shown by the recorded plat of said 
Subdivision in Plat Book 9, Page 
151 
of 
Colum biana 
County 


Records, be the same more or 
less, but sublect lo all legal high- 
ways. 


TRA C T 
2: 
Situated 
in 
the 
Township of Middleton, County of 
Columbiana and State of Ohio, 
and known as being Lot No. 989 in 
Lake Tomahawk Subdivision No. 
5 a Subdivision of a part of 
O riginal Middleton Township 
Section No. 20, as shown by the 
recorded plat of said Subdivision 
in Plat Book 9, Page 151 
of 


Columbiana County Records, be 
the same more or less, but subject 
to all legal highways. 


Said 
lots are subject 
to 
the 


restriction! as set forth In Plat 
Book 9, Page 151, Columbiana 
County, Ohio, and in Volume 1194, 
Page 118 of the Deed Records of 
Columbiana County, Ohio. 


said lots are subject to the utility 
easements and rights of, way as 
set forth in Plat Book 9, f»age 152 
and 156, 160 164 and 167, Colum­ 
biana County Records. 


Said 
lots are subject 
to 
the 


easement and right of way from 
Lake Tomahawk, inc. to the Ohio 
Ball 
Telephone Com pany as 


recorded in Volume 1202, Page 
608, of the Columbiana County 
Records. 


Said 
lots are subject 
to 
the 


restrictive covenants governing 
water 
Service 
for 
Lake 


Tom ahawk 
Subdivision 
as 


recorded in Volume 1209, page 358 
of 
the 
Colum biana 
County 


Records. 


Said 
lots Ore subject 
to 
the 


easement and right of way from 
Lake tomahawk, Incorporated to 
Ohio 
Edison 
com pany 
as 


recorded in Volume 1213, Page 650 
of 
the 
Colum biana 
County 


Records. 


Said 
lots are subject to 
the 


easements and rights of way from 
Lake 
Tom ahaw k,. 
Inc. 
to 


Tom ahawk U tilities, Inc., as 
recorded fH Volume 1219, Page 
384, of the Columbiana County 
Records. 


Said lots are subject. to other 
easements and rights of way of 
record, lf any. 
Said Premises Located at Tract 


No. I - Lots Nos. 279 and 280 - 
Chippewa TkdM - Lake»Tomehawk 
• R. D., Rogers, Ohio. 
Tract No, 2 - Lot NO. 989 - In- 
refection of Tomahawk Drive 
and 
Kiowa 
T rail 
Lake 


Tomahawk - R. D., Rogers, Ohio. 


Said Premises Appraised at 
Tract No. I (Lots Nos. 279 & 280, 
$1,200.00) and Tract No. 2 - (Lot 
NO. 989 - 11,200.00) and cannot be 
sold for less than two-thirds of 
that amount. 


Terms of Sale: Cash 


Russell J. Van Fossan 


Sheriff 
Columbiana County, O. 


Office of the Prosecutor 


Attorney 


Salem News Oct. 13, 20, 27, Nov. 3, 
IO, 1972 


L E G A L NOTICE 
Sheriff's Sale Of Real Estate 


General Code, Sec. 11681 
Revised Code Sec. 2329.26 


The State Of Ohio, Columbiana 
County 
Atlas Subsidiaries of Ohio, inc., 
Plainfiff 


vs. 


Jack E. Artrup, et al, Defendant 
No. 55543 


In pursuance Of an Order of 


Sale, 
Five 
Judgments 
in 
the 


above entitled action, I will offer 
for sale at public auction, at the 
door ot the court house lh Lisbon, 
OHIO, in the above named County, 
on Tuesday, the 
14th day 
of 


November, 1972, at 1:00 o'clock 
P.M., the followihg described real 
estate, situate in the County of 
Columbiana, and State of Ohio, 
and in the Township of Middleton 
to-wit: 


Situated 
in 
the Township 
of 


Middleton, County of Columbiana 
and State of Ohio, and known as 
being Lot Nos. 8, 9, and 10 in Land 
Company's 
First Addition, 
as 


shown by the-recorded plat of said 
Addition 
in Plat Volume 5 
of 
Maps, Page 38, of Columbiana 
County Records. 


Said Lot No.s 8, 9 and IO together 
form a parcel of land having a 
frontage 
of 
150 feet 
on 
the 
Westerly side of Depot Street, and 
extending back between parallel 
lines 150 feet on the North line 
which line is also the South line of 
McKinley Avenue, 150 feet on the 
South line and has a rear line of 
150 feet, as appears by said plat, 
be the same more or less, but 
subject to all legal highways 


Recorded in Volume 1188, Page 
549, Columbiana County Record 
of Mortgage. 
Said Premises Located at west 
side of Depot Street (also Known 
as the Rogers • Clarkson Road) 
approximately 200 feet south of 
the " Y " inn 
R. D . Rogers, Ohio. 
Said 
Premises 
Appraised 
at 
$7,500.00 and cannot be sold for 
less than two-thirds of 
that 
amount. 
Terms of Sale: Cash. 
Russell J. Van Fossen 
Sheriff 
Columbiana County, O. 
John E. Bauknecht, 
Attorney for Union Commercial & 
Savings Bank of East Palestine, 
Ohio. 
The Salem News Oct. 13, 20, 27, 
Nov. 3, IO, 1972 


L E G A L NOTICE 


Times tor Holding Common Pleas 
Courts, A. D. 1973 


It is ordered that the terms of the 
Common 
Pleas 
Court 
in 
the 


County of Columbiana for the 
year 1973 be fixed as follows, to 
wit: On the 2nd day of January 
and the 2nd day of April and the 


I 4th day of September and the said 


terms of said court begin at one 
o'clock P.M . 
Raymond S. Buzzard 


Judge of Common Pleas Court, 
Columbiana County, Ohio 


Filed Oct. 5, 1972, Columbiana 
County 
Common 
Pleas 
Court, 
Carl L . Stacey, Clerk. 
Salem News Oct. 27, Nov. 3, IO, 
1972 


Young seals can’t swim at 


birth and have to learn to 
swim, with aid from their 
mother. When tired, the pup 
is usually given a lift on tho 
mother’s back 


Realty Transfers 


SALUM CITY 
Ruth M. Becknell to Flo- 


retta and Leroy Hull, one lot. 
Howard E. Doud. deceased, 


lo Virginia C. Murray, one 
lot. 
Joan E. Btidai. deceased, to 


Nicholas Budai Jr., one lot. 
George H. Jr. and Marjorie 


S. Bowman to Alma G. and 
Salvatore C. Apicella. three 
lots. 
Katie Bloomberg, deceas­ 
ed, to Lozier Caplan, trustee, 
one lot. 
Bruce R. Herron, Inc., to 


John J. Fisher II, one lot. 
Donald J. and Lorraine B 


Stelts to Ann F. King, one lot. 
Ann F. King to Fay J. and 


John T. Zamora, one lot. 
James A. and Juanita L, 


Greier to Edward A. and 
Filomena M. Swartz, one lot 
Albert A. and Irene G. 


Deutsch to Parker Chevrolet 
Ct)., two lots. 
Vivian G. and Steve Lesick 


and Vivian G. Jacobson to 
same, one lot. 
Susan G. and Royal A. 


Schiller to same, one lot. 
Harry M. Mason, deceased. 


to Florence Mason, one lot. 


P E R R Y TOWNSHIP 
Olive V. and Russell C. 


Jones to George T. and Fran­ 
ces Hendron, one lot, 
Don E. and Roberta N. San­ 
tee and Robert L. and Mona 
G. Capel to Albert J. Pilch, 
one lot. 
Robert J. and Stella G. 


Watt to Dorothy J. and Rob­ 
ert L. Fredericks, one lot. 
Joan Andric and Richard 


K. Andric to Earl R. and Jean 
M. Ware, one lot. 
Warren 
E. Stewart, de­ 
ceased, to John D Gail Jr., 
Nellie M. and Warren A. 
Stewart, one tract. 
Pembrooke, Inc., to Gwen­ 
dolyn F. Weaver, one tract. 
John H. Kniseley, deceas­ 
ed. to Martha L. M. Kniseley, 
one lot. 


KNOX TOWNSHIP 
Arthur 
D 
Swindell, 
de­ 
ceased, to Delpha M. Swin­ 
dell. five tracts. 
Edwin B. and Beverly J. 


Cameron to Evelyn E. and 
Oris V. Starcher. one lot. 
IU TI,ER TOWNSHIP 


Samuel K. and Margaret L 


Landis to Donald and Chris­ 
tine McCarty, one tract. 
Josephine Dunn, deceased, 


and Russell C. Benner, de­ 
ceased, to Albert W., Edward 
W., Robert S. and William D. 
Dunn, Mary Mayhew and 
Marie E., Richard A., Lee W. 
and Linda M. Benner, Jean 
Lieder, one tracf. 
EAST PA LEST IN E 


Ethel M ., deceased, and 


Wayne M. Walker, executor, 
and Mabel IL Guy executrix 
to Lea C. Jones, one lot. 
Richard J Crossland Sr., 


deceased to Mary T Cross- 
land, one lot 
S a r irSr 
00iv§-ut rn. 
vc 
OE AV CX FALLS. 
Am**r Game t A irport 


TO NITE thru SUNDAY! 


LUM BROWN 
Stirring ,n 
'SLAUGHTER’ 


I NEM A 
C O LU M BIA N A 


NOW thru TUES. 


+ tR O ’GttDWYN'MAYfcK 
-RESENTS 
A CARLO PONTI PRODUCTION 
DAVID LEAN S 
FILM 


OF BORIS PASTERNAKS 
DOCTOR 
ZHIlAGO 


IN PANAVISION* AND MET ROCCIA* 
Feature Nightly! p m . 


Shorts 7:30 
Box Office Opens 7 p.m. 


S P E C IA L H A LLO W EEN 
SPOOK SHOW 
Sat. A Sun. 2 p.m. 
M A T IN E E S O NLY 


On Our Stage 
"The Masked Magician" 
See The Vanishing Girl 
See the French Guillotine 
See the Fabulous 
Vanishing Torch 
Also On Our Screen 
"D R A C U L A " 


Reg. Admission Prices 


C T & T f 
k j m 
; 
. 
i r e 


Adm. Adults 2.00 


NOW SNOWING 
Shorts 7 6 9 


Feat. at 7:10 & 9:10 


UNFLINCHING,TOUGH AND DANGEROUS! 


- a i C H A R O CUSXCLLT. I * M * r » « j turn,nu 
COLUMBIA PICTURES Presents 
I 
GEORGE C. SCOTT 
HH— 
STACY KEACH 
a 
.rn -• 
M.vv* ■ < •. ;-\v\ 
v 
•• — -;r" 
' 'Nj 
THE NEW 
CENTURIONS 
IO N E U N D ER 
A D M IT T E D * 


ES 
RISES AGAIN! 
P G ^ 
C o lo r 


VINCENT PRICE 


fNi RETURN of COUNT YOH 


Palace Theater 


1213 Market St. - Youngstown/ Ohio 


Live Burlesk Back in Youngstown 


— P R E S E N T S — 


Lilly Taylor 


Plus Dewey Micneai, Bridget La Dell, 


And Our Own Trina Jesel 


2 F U L L LEN G T H F IL M S 


"Jokers W ild" 
"Persuit" 


SH O W T IM E 


Weekdays 3:40, 7:40and 10:40 


Midnite Shows Friday and Saturday 


Archie Is No ‘Swinger’ 


B> JAY SHARBL TT 
AP Television W riter 
NEW 
YORK 
(AP) 
Archie Bunker & Co 
are 
drawn from the hit British 
series. “ Till Death t ’s Do 


I'm ForJWcGovern 


"McGovern 
appeals to the 
best within us. 
I think he can 
help us become 


the 
decent 


country 
we 


;*were meant to 


b e." 
B ill 
Perkins, 
Park 


Courts, Columbiana. 
Citizens for MpGovern Comm. 


Dick Genest, Chrm. 
600 Walnut-E. Liverpool, O. 
Pd Pni 


P art.” That title is based on 
the last promise a couple 
makes before the preacher 
declares them married. 
Keep this in mind Saturday 
night. Because Archie and 
Edith Bunker are being asked 
to 
violate 
their 
m arriage 
vows and. to paraphrase the 
old song, change partners 
and swing. 
“ All in the F am ily" is an 
unlikely forum in which to ex­ 
plore the phenomena of wife- 
swapping. but. by noddies, 
the show has gone and done 
it And with taste, yet. 
Now this definitely is the 
year television s ancient no- 
go 
areas 
lesbianism , 
hom osexuality. 
venereal 
disease 
have been opened 
to the viewing public. But 


Let’ s hear it for 
the “Hugger” 
. . . the best fitting 


turtleneck ever! 


Leave it to Robert Bruce to come up with a 
sweater-shirt 


that really stays close to you! In 100% washable 


Wintuk* Orion acrylic, k has a full turtleneck. 
all the 


colors that really count! Sizes S, M, L, 
X. 13.00 


* Du P ori t T M 


Blue 
Brown 
Burgundy 


Vi 
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/ 
• 
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Shop 
Tonight 
Till 
9:00 
Salem ’s Only Home Owned 
DepartmentStore 


wife-swapping? 
I t ’s 
such 
a 
topical 
newcomer that when Carroll 
O’Connor 
went 
on 
NBC s 
“ Tonight" and warned it was 
coming up on his show, the 
entire studio audience had 
just 
one 
reaction: 
“ Oooooooh! 
But 
they needn't 
worry. 
Saturday's show is a hard-hat 
moralit> 
play. 
It 
pits the 
traditional values ot Bunk- 
erdom against those of 
a 
middle-aged1 mod couple who 
claim they saved their mar 
riage 
through 
“ swinging." 
Both sides get together be­ 
cause Edith is innocent. She 
finds 
a 
copy 
of 
"N ow 
F am ily" 
magazine 
in 
the 
subway and starts browsing, 
in 
the 
m agazine's 
swap 
section. She doesn't 
know 
about that kind of swap. 
A 
fun-loving 
"m a ture, 
lonely couple" is advertising 
that they'd like to meet a 
sim ilar couple “ to swap good 
tim es." Edith answers the ad 
and invites them over to the 
house. 
A few scenes later the door­ 
bell 
rings 
W ell-dressed 
Curtis and 
Ruth 
Rempley 
(Vincent G a r d e 
11 1 a and 
Rue McClanahan) burst into 
the Bunkers' life with the cry. 
“ Here we a re!" 
Naturally, 
they 
befuddle 
Archie. When Edith explains 
that 
she answered 
their 
personal ad, he tries to make 
the best of it. He offers them 
drinks. Curtis declines with a 
leer: “ It dulls the senses." 
The Rempleys don’t smoke, 
either. They do get a severe 
case of the giggles when a 
puzzled Archie says, “ Yez 
don't smoke, yez don’t drink 
— what do yez do for fun?" 
In the course of events, the 
Bunkers learn what the score 
is. And Archie hits the roof: 
"Swinging? Is that what vou 
call it? " 
“ Well, what do you call it? " 
Curtis demands. 
"C om m unis m !" 
roars 
Archie. "You're undermining 
the nation!" 
“ I'll have you know I went 
to 
the 
Republican 
con­ 
vention!” his guest retorts. 
It's a funny confrontation 
that neatly makes the point 
that 
“ swingers" 
aren't 
a 
breed that can be spotted at 
20 paces: 
most don't out­ 
w ardly 
d iffer 
from 
the 
average couple next door. 
As far as Archie is con­ 
cerned. their way of life is a 
bummer. He orders the Rem­ 
pleys from his home. They 
slink out of his life, a sad. 
lonely couple that tried to 
stay together by playing 
apart. 


I.IGHTHOLSK KEEPER 
M IC H IP IC O T E N . 
Ont. 
(AP> 
W ith 
the 
Lake 
Superior 
surf 
providing 
a 
backdrop. Cape Breton-born 
Ann Whitehouse and Ojibway 
Indian Joe Thibcault were 
married on the beach here 
after a romance by corres­ 
pondence. 
They met briefly 
111 Toron­ 
to. where Ann was living, 
some years ago. Later they 
started w riting each othe^. 
and Ann's letters eased the 
loneliness in Joe's life as 
lighthouse 
keeper 
on 
M ichipicoten Island. They 
became engaged by mail two 
years ago. 
The groom, a former fish­ 
erman who has been ligh t- 
keeping for 10 years, was 
dressed in Indian regalia as 
he rode up to the beach on 
horseback for the outdoors 
wedding ceremony. 
The bride, from New Wa­ 
terford. .VS.. wore a long, 
brightly hued dress which Joe 
said signified nature's colors 
and life. 


Shop Tonight Till 9:00 


Don't Forget ... 


0c(JujM} 


"Christmas Shopping Plan” 


Make your purchases now in October 


Or in November 


Use our Special "Christmas Charge A ccount" 


Pay 1/3 Jan. 1973 - 1/3 Feb. 1973 
1/3 March 1973 


If you are a regular charge customer - just tell the salesgirl you wish your Christmas 
purchases billed separately - OR it takes a very short time to open a new account. 


No Service Charge 
Better Selections 


Reg ular terms on purchases after Nov. 30th 


YO U 
C O U L D N ’T 
B E L I E V E 
this 
w aste 
receptacle 
penguin couldn't swallow the whole thing, b ut the arm 
of a manneq uin is still sticking out in Largo, Fla. 


Actor Was a Cop 


Bv HAL BOYLE 
NEW YORK (AP) - The 
best amateur actor in the his­ 
tory of the New York City Po­ 
lice Department is doing well 
as a professional television 
and movie performer. 
“ 1 had to go into the movies 
to get promoted," said for­ 
mer detective Eddie Egan, 
who plays a police lieutenant 
m Paramount’s new crime 
thriller. "Badge 373." 
Eddie, whose real-life ex­ 
ploits were the basis for the 
aw ard-w inning film . “ The 
French Connection," is the 
legendary 
detective 
who 
made 3.741 arrests during a 
19-year career as a crime- 
solver. 
This amazing total is a 
record for the Police Depart­ 
ment here. 
Eddie. 
a 
m averick 
detective 
som etim es 
in 
trouble with 
his superiors 
because of his unorthodox 
methods, retired last year 
^because he was “ tired of 
paper w ork" and because he 
* had always yearned for an 
acting career. 
He feels he has smoothed 
out 
his quarrels with 
the 
Police Department. He has 
his badge, and is still per­ 
mitted to wear strapped to his 
right ankle the gun he wore 
w hile 
in 
service. 
And. 
beginning in 
1975. he will 
start receiving annual retire­ 
ment pay of $11.000. which is 
42 per cent of his final salary 
as a detective. 
Defending 
the 
brusque 
tactics he employed while on 


Jobl ess 
Claims 


Show 
Increase 


Unemployment 
compen­ 
sation claims made by the 
Salem office for the week of 
Oct. 21 totaled 45, up eight 
from the previous week, 
according 
to 
statistics 
released by the Ohio Bureau 
of Em ploym ent Services. 
Continued claims totaled 234. 
up two from the previous 
week. 
During the same time last 
year, compensation 
claims 
totaled 95 and continued 
c laims totaled 461. 
The East Palestine office 
reported 15 compensation 
claims for the week of Oct. 21 
com pared 
to 
four 
the 
previous week. Continued 
claims totaled 34 compared to 
37 the previous week 


G r o u p 
to 
Leave 


For 
Fall 
Retreat 
The Chi-Rho Youth Group 
of the First Christian Church 
will leave at 8:30 a.m. Satur­ 
day for a fall weekend retreat 
at Camp Aldersgate on Lees- 
vilie 
Lake. 
They 
will 
be 
joined there by the Chi-Rho 
Youth from the Carrollton 
Christian Church. The week­ 
end theme is “ The Greatness 
of God." 
Attending from Salem will 
be Cheryl Adams. Kim Bork, 
Becky and Craig Bowman, 
Curt 
Coffee. Ruth Cooper, 
Cindy 
Dowd. 
Karen 
Fife, 
Cindy F itz p a trick, L orna 
Faber. 
Ken 
Gross, 
Kim 
Gushert, 
Barb and 
Carey 
Higgins, Joe Kalbfell, Jamie 
Kennedy, Susan Lau. Darla 
M iller, 
Cindy 
M itchell. 
Melissa Moffett. Tim Myers, 
Lenny 
Niederhiser, 
Denise 
odey, Eddie Redfern, Wendy 
Storey, Kenny Shoop, Dan 
Smith, Jill Stallsmith, Carol 
Stone, 
Paula 
and 
P olly 
Stokes, Cindy Suggett, Wendy 
Willard and Mark Zim m er­ 
man. 
Advisers 
accompanying 
the group are Mr. and Mrs. 
Robert Coffee, Mr. and Mrs. 
Jack Mitchell, Mr. and Mrs. 
Jim Ackelson, Bruce Cooper 
and Rev. Jack Austin. 


duty — he wasn't noted for 
following departmental rules 
to 
the 
letter 
— 
Egan 
rem arked: 
“ An old cop once told me. 
‘Thejonly trouble you can get 
into on this job is by doing the 
job.' I found out myself that 
when you’re arresting 8 to 10 
people a day, you become 
maybe too experienced. You 
cut 
the corners too close 
som etimes 
to 
please 
everybody.” 
Anyway. Eddie feels his fu­ 
ture is pretty bright. He has a 
contract w ith Param ount 
tying him to the production of 
13 films for which he has sub­ 
mitted plot outlines. Also in 
prospect 
is 
a 
television 
series, 
tentatively 
entitled 
“ My Partner and I." 
“ H opefully. 
I ’ll 
play 
myself.” said 
Egan, 
“ but 
that's being negotiated." 
There are sound reasons 
for Eddie’s optimism. He has 
already 
played 
six 
professional 
roles, 
and 
behind him lie innumerable 
real life roles while he was a 
detective, in some of which 
his own safety was at stake. 
Egan, now 42. stands 6 feet 
1. weighs 225 pounds, has 
wavy brown hair and intense 
blue eyes, and looks like a 
retired pro football fullback. 
He said 
there 
was 
con­ 
siderable difference between 
acting 
for 
the 
Police 
Department and for Holly­ 
wood 
“ The pay is nicer now. but 
acting is literally a matter of 
survival when I was a detec­ 
tive In some places, if they 
knew you were a cop. you’d 
end up with too many holes in 
your head. 


46 from W. Branch 


At County Meeti ng 


Seven adm inistrators, nine 
teachers, and 30 citizens 
represented West Branch 
Schools 
at 
the 
recent 
Mahoning 
County 
“ Search 
for Concensus" meeting in 
Boardman. 
"Search for Concensus" is 
a state program concerned 
w ith developing goals in 
elementary 
and 
secondary 
education. 


Usually too dim to be seen 
with the naked eye. a nova is 
a 
star 
that 
periodica lly 
becomes much brighter than 
it was. sometimes a million 
times brighter, before fading 
back 
to 
norm al 
after 
releasing the excess energy 
that causes 
its 
unstable 
condition. 


Hanoverton 


By P A T S T U C K E Y 


M rs. 
Georgia 
V incent 
Walker. Hanoverton’s eldest 
resident, was honored Sun­ 
day with a fam ily dinner 
marking the occasion of her 
9()th birthday. 
A congratulatory letter was 
received from President and 
Mrs. Richard Nixon, as. well 
as greetings from a grand­ 
daughter, Mr. and 
Mrs. Salin 
Osta of Damascus, Syria and 
a grandson. Dr. and Mrs. 
Edwdn Smith of Atlanta. Ga. 
Out of town guests included 
•two daughters, Mr. and Mrs. 
Joseph Martien of Naples, 
Fla., and Mr. and Mrs. Jo­ 
seph Barbarich of Cleveland ; 
a granddaughter. Marianne 


Greenford 


By LOIS DAVIS 
Sue Rhoades of the Ohio 
Edison 
Co. 
presented 
a 
cooking demonstration to the 
17 members present at a 
recent 
Tops 
815 
meeting. 
Upcoming activities include a 
craft demonstration Nov. 6 
and a Christmas party at 7:30 
p.m. Dec. 11 at the Saxon 
Club. 
Eleven 
boys 
were 
welcomed as new 
Bobcats 
when 
Greenford 
Pack 
116 
held their October meeting. 
New 
Bobcats 
are 
Jeff 
Callahan, Danny Ackerson. 
John L asky, James Poe, 
George 
Vestal, 
R ichard 
Yaum an.Tracy Yocum, Troy 
Yocum , 
Danny 
W att. 
Frederick 
Dabelstein, 
and 
Herman Gray. 
Tim Wilson received a wolf 
badge; Jim Beardsley, a wolf 
gold arrow ; and Tim Bush 
and Scott Roller, wolf silver 
arrows. Webelos colors went 
to 
Jam es 
P h illip s. 
Tom 
K yser, 
David 
G oering, 
Wayne Metzger and Tracy 
Yocum. 
O ther receiving awards 
w ere: 
Jim 
P h illip s, 
Ed 
Schegel, 
Tom 
Kyser. 
and 
David 
Goering, 
Webelos 
craftsm an badges: David 
Goering, Jim Phillips, and 
Den Leader Ann Wheeler, 
two-year service pins. 


M illett, 
Washington. 
D C .: 
and a grandson, Tim Martien 
of Pennsylvania. 
Mrs. 
Walker, 
a 
lifelong 
resident 
of 
Hanoverton, 
resides in her place of birth, 
the Lockard Homestead on 
Plymouth St. She is in good 
health and is active in the 
Town and Country Garden 
Club. 
Officers for the next year 
were elected at the October 
m eeting ot 
the Pleasant 
Valley Chapter of the Order 
of the Eastern Star. They will 
be installed Nov. 30. 
Mr. and Mrs. Ed Cotton 
were elected to serve as Wor­ 
thy Matron and Worthy Pa­ 
tron; Mrs. Betty McKarns, 
Associate M atron; James 
M yers, Associate P atron; 
Mrs. Celeste Conser, secre­ 
tary; Mrs. Edna Ray, treas 
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urer; Phyllis Conser. conduct 
‘ ress; Carolyn Strum, associ, 
ate conductress; and Mrs^, 
Susan Fields, trustee. 
Worthy Matron Mrs. Susafc 
Fields and Worthy Patrol* 
Lee Bowman conducted the 
meeting. 
% 


A hippopotamus weighs 
40 
pounds at birth and w ill tip 
the scales at 600 pounds in one 
vear. 


Vote 
Democrat! 


For Full Employment. 


(Democrat Cehtral Comm.| 


Frank Dauria/ Chrm. 
Jennings Ave., Salem 


Pd. Pol. Adv. 


Elect 


Joseph J. 


» 


Ui; 
BARONZZI 


Columbiana County 


Prosecutor 


Si x Years Experi ence 


Baronzzi for Prosecutor Committee, 
G. W illiam Brokaw, Chairman, 
1316 Perry Ave., East Liverpool, O. 


P d T ouT d vJ 


RCA XL-100 Color TV 
the 
decorator’s 


The FITCHBURG 
Model GR-804 
25" diagonal picture 


All the charm of an Early 
American sideboard is yours 
in this full-door RCA 
XL -100. 100% Solid State 
color TV console. Its new 
design is ideal for modern 
apartment living 1 


The UMBRIA 
Model GR-808 
25" diagonal picture 


Here's magnificent styling 
that captures all the romance 
of Old Spam. And inside is 
RCA's XL-100. 100% solid 
state chassis for reliable 
performance. This one is 
certain to earn the praise 
of all w ho see i t ! 


The ROYALTON 
Model GR-802 
25" diagonal picture 


Advanced in both 
design and perform­ 
ance. True luxury in 
color viewing from 
RCA's X L -100— 100% 
solid state chassis. 
Smart appearance in 
advanced w et-look 
cabinet styling ! A 
pace-setter for those 
w ho are satisfied only 
w ith the newest of 
the new 1 


Your choi ce 
*799.00 
RCA XL-100’s are 
100% Solid State— come in 
V 
t O 
i l 
today for the RCA story— don’t setti,e for less! 
Sal em Musi c Centre 


378 East State Street — Salem — Phone 337-7611 
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Salem, Ohio 
Friday, October 27, 
1972 
50c 
40 Pages 
'The Cookbook' 


Mrs. Betty Ward of 1118 East Ninth St., mother of two 
daughters, is the first place prize winner in the Salem News’ 
second annual Cookbook contest. 
Mrs. Ward, whose husband, Dick, works for the Ford 
Motor Co. in Pittsburgh, won with her entry, a recipe for 
Ribbon Jewel Cakes, a fancy cookie. Her prize is $25. 
TTie champion, who is a member of Psi Gamma sorority 
and the First United Methodist Church, has two daughters, 
Pat, aged 9, and Margie, 15, a sophomore at Salem High. 


SECOND PLACE HONORS and a $15 award goes to Mrs. 
Marie Metts of 10724 Western Reserve Road, North Benton, 
whose recipe for Almond Puff, a sweet bread, was found 
almost equally tasty by the judges who were Miss Janice 
Bethel, home service adviser for the Columbia Gas Co.; Mrs. 
Sue Rhoads, home economist for the Ohio Edison Co., and 
Mrs. Dorothy Crook, retired “home ec” teacher at Salem 
High. 
Mrs. Metts and her husband, Vernon, who is a diesel 
mechanic, are the parents of four sons, Brian, 5, Bruce, 7*2 , 


The Winner! 


Brad, 4*£, Brent, 3, and a seven-month-old daughter, Tammi. 
The couple, who formerly resided in Salem and still attend 
Holy Trinity Lutheran Church, are active in the Cub Scouts 
and the PTO in the West Branch School District. 


NEARLY 500 ENTRIES were received in the Cookbook 
contest this year, almost 150 more than the initial entries a 
year ago. 
TTie judges tried out the recipes of the finalists before 
reaching a decision and then also announced four runners-up, 
plus a number of Honorable Mentions. 
Four runners-up, each of whom will receive $5, are: 
Mrs. H. C. Millikin of 3192 Depot Road, Mud Pies. 
Mrs. Betty Jane Herron of Woodsdale Road, Chicken 
Nests. 
Mrs. F. W. Koenreich, 1408 East Pershing St., Cake ‘N 
Cheese Cake. 
Mrs. Leo Collins of the Pine Lake Road, Sicilian Meat Loaf. 
Mrs. Collins was a repeat winner, having been a runner-up 
last year with Peacheesy Pie. 


Runner-up 


MRS. DICK WARD 
Ribbon Jewel Cakes 
MRS. VERNON METTS JR 
Almond Puff 
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RIBBON JEW EL 
CAKES 
Mrs. Dick Ward 
1118 E ast 9th Street 
Salem, Ohio 
4 eggs, 
I cup (2 sticks) butter or 
oleo, 
1 cup sugar, 
2 cups sifted flour, 
1 can (about 5-oz.) ground 
almonds, 
1 cup dairy sour cream 
4 cup apricot preserves. 
4 
cup 
red 
ra sp b erry 
preserves. 
B utter 
Cream 
Frosting 
(recipe follows). 
Red food coloring.. 
Silver candies. 
Separate 
eggs, 
placing 
whites in medium-size bowl, 
yolks in custard cup. Beat 
egg whites until stiff enough 
to form soft peaks. 
Cream butter or oleo with 
sugar until light in large 
bowl with spoon or electric 
inixer. Add egg yolks all at 
once; beat well. Stir in flour 
until it disappears; fold in 
beaten egg whites. 
Butter, then lightly flour 
bottom of an inverted metal 
baking 
pan, 
13x9x2” .’ 
Measure about 2-3 cup of 
batter; spread thinly with 
spatula on pan almost to 
edge. 
Bake in moderate oven 
(350 degrees) 10 minutes, or 
until golden brown around 
edges jjf carefully rem ove 
entire layer and cool on wire 
rack. 
Cool 
pan; 
wash,* 


butter, and flour for each of 
four succeeding 
bakings. 
Stir ground almonds into 
sour cream in a sm all bowl. 
Place 1 cake layer, top 
side up, on a cutting board 
or cookie sheet; spread with 
4 cup-apricot preserves, 
then 
with 
1-3 
cup 
sour 
cream m ixture; add second 
cake layer and spread with 
1 j cup raspberry preserves 
and 1-3 cup sour cream 
m ixture. R epeat, 
a lte r­ 
nating apricot-cream and 
raspberry-cream 
between 
remaining layers, leaving 
top plain. 
Weigh 
down 
layers with a second board 
or flat pan; chill overnight. 
Trim crust edges; spread 
top with a thin layer of 
Butter Cream Frosting. Cut 
cake crosswise into 8 strips 
about 14 inches wide; cut 
each strip into 8 cakes. 
Tint 2 tablespoons (save 
from step 7 before frosting 
top) frosting pink; decorate 
the cakes with a flower 
swirl; 
top with a silver 
candy. Makes 64 tiny cakes. 
BUTTERCREAM 
FROSTING 
C ream 
3 
tablespoons 
butter or oleo until soft in 
medium-size bowl; stir in 34 
cup 
sifted 
10X 
(con­ 
f e c tio n e r s ’ 
p o w d e re d ) 
sugar, 1 tablespoon cream , 
dash of salt and 1 teaspoon 
vanilla; gradually add more 
10X sugar (about 34 cup) 
until 
m ix tu re 
sp re ad s 
easily. Makes about 34 cup. 


& 'Second Prize' 


GOOD COOKS AND GOOD LOOKS. These four 
women were runners-up in the second annual Salem 
News-sponsored Cookbook contest. Pictured (1. to r.) 


they are Mrs. Diane Collins, Mrs. Betty Herron, Mrs. 
Rachel Milliken and Mrs. Minnie Koenreich. 


Beat. Make 12 heaps on a 
greased baking sheet. P ress 
with teaspoon to hollow in 
shape of a nest. Use fork to 
m ash outside of nest. Brush 
outside with beaten egg. 
Bake 10-12 minutes or until 
golden. 
Remove and fill 
with chicken. Serve at once. 


ALMOND PU FF 
Mrs. Vernon Metis, Jr. 
10724 Western Reserve Rd. 
North Benton, Ohio 


4 cup butter or m argarine, 
softened, 
1 cup flour, 
2 tablespoons water, 
*2 cup butter or m argarine, 
1 cup w ater, 
1-teaspoon almond extract, 
1 cup flour, 
3 e^gs, 
Confectioners’ Sugar Glaze 
(below), 
Chopped nuts. 
Heat oven to 350 degrees. 
Cut 12 cup butter into 1 cup 
flour. Sprinkle 2 tablespoons 
w ater over m ixture; mix 
with fork. Round into ball; 
divide in half. On ungreased 
baking sheet, pat each half 
into a strip, 13x3” . Strips 
should be about 3 inches 
apart. 
In m edium sau cep an , 
heat 4 cup butter and 1 cup 


w a te r 
to 
ro llin g 
boil. 
R em ove from h e a t and 
quickly stir in almond ex­ 
tract and 1 cup flour. Stir 
vigorously over low heat 
until m ixture forms a ball, 
about 1 m inute. Remove 
from heat. Beat in eggs, all 
at one time, until smooth. 
Divide in half; spread each 
half evenly 
over 
strips, 
covering completely. 
Bake about 60 minutes or 
until topping is crisp and 
brown. Cool. 
Frost with 
Confectioners’ Sugar Glaze 
and sp rin k le generously 
with nuts. 10 to 12 servings. 
CONFECTIONERS4 
SUGAR GLAZE: 
Mix 
1*2 
cups 
con­ 
fe ctio n ers’ 
su g a r, 
2 
tablespoons 
b u tte r 
or 
m argarine, softened, 1 to 
1*2 teaspoons alm ond ex­ 
tra c t or 
l*j» 
teaspoons 
v anilla 
and 
1 
to 
2 
tablespoons w arm w ater 
until smooth. 


Runners-Up 


CHICKEN NESTS 
Mrs. Betty Jane Herron 
R. I). 2, Woodsdale Road 
Salem, Ohio 
1 7-pound chicken, 
2 carrots, cleaned, 
1 onion, 
*2 bay leaf,. 
j 
•m teaspoon dried thyme, 
1*2 cups broth, 
2 packages frozen peas, 
*2 teaspoon lemon juice, 
1 
tablespoon 
chopped 
parsley, 
2 egg yolks, 
1 teaspoon cornstarch. 
Cook chicken in large pan 
with enough water to coves, 
with carrots, onion, 
bay 
leaf, thyme and clove for 2 
hours 
or 
until 
tender. 
Remove meat and cut in 
thin strips. 
In pan, cook peas in 14 


cups broth, uncovered, until 
tender. Add m eat, lemon 
juice, parsley. Set aside. 
Before serving, reheat. Add 
sm all amounts of m ixture to 
beaten egg yolks and corn­ 
starch in bowl, then replace 
back in pan and heat until 
thickened. Spoon into in­ 
dividual Nests. 
NESTS 
16 large potatoes, . 
* i pound butter, 
2 egg yolks, 
*2 cup milk, 
Salt, 
1 egg. 
P re h e a t 
oven 
to 
450 
degrees. In large pan, cook 
peeled potatoes in salted 
water until tender. Mash 
with electric mixer in large 
bowl. Add soft butter, egg 
yolks, milk and salt to taste. 


MUD PIES 
Mrs. H. C. Milliken 
3192 Depot Road 
Salem, Ohio 
Crush 22 chocolate wafers 
and add three tablespoons 
of m elted butter and mix. 
P ress in a 9-inch pie tin to 
form a crust. Bake at 350 
degrees for 10 minutes. 
Take one quart of coffee 
or m int ice cream and set 
aside till it softens just 
slig h tly . 
P la c e 
the 
ice 
cream (spread) evenly in 
the cooled chocolate crust. 
Cool. 


TOPPING 
1*2 cups evaporated milk, 
2 cups sugar, 
4 oz. chco-bake (liquid 
choc.),' 
*4 cup butter, 
1 teaspoon vanilla, 
*2 teaspoon salt. 
H eat evaported milk and 
sugar to a rolling boil and 
boil for one minute. Add the 
liquid chocolate, butter, and 
rem ove from ' heat. 
Add 
vanilla and salt and beat 
until smooth. Set aside to 
cool. 
Pour over the pie just 
before serving. Top with 
whipped cream . Delicious! 


b e ­ 
stir in 1 tablespoon milk 
and 1 teaspoon vanilla - add 
dry ingredients. 
Turn into 10” pie pan at 
least 2 inches deep that has 
been greased and floured on 
bottom. Spread batter over 
bottom and sides. Spoon 
cheese m ixture over batter. 
Bake at 325 degree oven 40 
to 45 minutes. Spread with 
topping and bake 5 more 
minutes. Let cool at least 4 
hours before serving. 
SOUR CREAM TOPPING 
Com bine 
1 
cup 
sour 
cream , 2 tablespoons sugar 
and 1 teaspoon vanilla. 


SICILIAN MEAT ROLL 
Mrs. Leo Collins 
Pine Lake Rd. RD 4 
Salem, Ohio 
2 eggs (beaten), 
34 cup soft bread crum bs (1 
slice), 
4 cup tomato juice, 
2 tablespoons parsley, 
4 teaspoon oregano, 
*4 teaspoon salt, 
*4 teaspoon pepper, 
1 clove garlic, 
2 pounds lean ground beef, 
*2 pound chipped-chopped 
ham, 
6 ounces shredded moz­ 
zarella cheese, 
3 slices mozzarella cheese 
for top.- 
Com bine eg g s, 
bread 


cru m s, 
tom ato 
juice, 
p arsley , 
oregano, 
salt, 
pepper, and garlic in large 
mixing bowl. Stir in ground 
beef, mixing well. On foil 
pat m eat to a 12-inch by 10- 
inch re c ta n g le . A rrange 
ham 
on 
top. 
Sprinkle 
shl*edded cheese over ham. 
Starting from short end, 
carefully roll m eat up, using 


foil to lift; seal ends anc| 
edges. Place roll, seam side 
down, in 13” x 9” x 2” 
baking pan. Bake in 350 
degree oven for 1 hour, 15 
minutes. Center of m eat roll 
will be pink due to ham. 
Place cheese wedges over 
top of roll; return to oven 
for 5 m inutes or until cheese 
m elts. 
Honorable Mention 


STUFFED STOVE PIPES 


Mrs. Wilbur E. Sangree 
31255 N. Georgetown Rd. 
Salem, Ohio 


Cook approxim ately 100 
Rigatoni or Rib Macaroni a 
few minutes to soften but 
not cooked through. Stuff 
while 
w arm 
with 
the 
following m ixture: 


3 cups cooked ham, ground 
2 
cups 
cooked, 
frozen 
chopped spinach, 
2 eggs, beaten. 


P lace stuffed R igatoni 
(one lay er deep) 
in a 
greased oblong cake pan. 
Top with the following 
sauce: 


*/» cup butter or m argarine, 
2 sm all cloves garlic or 


powder, if desired, 
2 
tab lesp o o n s 
chopped 
onion. 
„ 
Mix V\ cup flour with 
butter or m argarine, onion 
and garlic. Add 2 cups milk, 
cook until it s ta rts 
to 
thicken, then add 2 cups 
grated cheese. Stir until 
cheese m elts. Pour over 
stu ffed R igatoni. Add 1 
q u a rt 
stew ed 
tom atoes 
poured over white cheese 
sau c e. Top w ith g rated 
cheese. 
T his 
m ak es 
a 
nice 
casserole for company. The 
Rigatoni m ay be stuffed the 
day before use and covered 
in the refrigerator. 
Bake 375 degrees about 
one hour. If Rigatoni is cold 
when placed in the oven, it 
should be baked m ore than 
an hour. 


CAKE *N 
CHEESECAKE 
Mrs. F. W. Koenreich 
1408 E. Pershing St. 
Salem, Ohio 
1 cup (8-oz. pkg.) cream 
cheese, 
2-3 cup sugar. 
C ream to g eth er, 
then 
add: 
*2 cup sour cream , 
1 teaspoon vanilla. 
Blend in: 
2 unbeaten eggs, one at a 
time, set aside. 
Sift together: 
1 cup all-purpose flour, 
1 teaspoon double-acting 
baking powder, 
4 teaspoon salt. Cream 4 
cup of oleo. Gradually add 2- 
3 cups 
sugar, 
creaming 
well. Add 2 eggs, one at a 
time, beat well after each 


Trust Your Doctor's Helper 


Your Registered Pharmacist Helps 
Your Doctor Help You Get Better. 
You Can Rely on Our 
Professional Ethics. 


New Prescriptions or Refills 
Baby Needs 
First Aid Supplies 
Cough and Cold Remedies 
Vitamins 
"New" Natural A Organic Vitamins 
Free Parking 
Free Delivery 
LEASE DRUG COMPANY 


Corner I. Second and Broadway Phone 337-8727 


YUMMY 
CHEDDAR PUFF 
SANDWICHES 
Mrs. Karen Buchmann 
443 North Middle S t 
Columbiana, Ohio 
1 medium green pepper, 
diced, 
1 medium onion, diced, 
1 pound ground beef, 
* 
1 
4-oz. 
can 
mushroom 
pieces, 
1 tablespoon shortening, 
I can cheddar cheese soup, 
•a teaspoon salt, 


I I teaspoon pepper, 
1 teaspoon parsley flakes 
(optional), 
1 8-oz. pkg. m ozzarella 
cheese slices. 
Hard, submarine or oval 
rolls. 
Brown ground beef in 
shortening until crumbly. 
Pour off all grease and 
discard. Add diced green 
pepper and onion. Cook over 
medium heat until onion 
and pepper are tender. Pour 
off all liquid and save 2 
tablespoons. 
Add soup, m ushroom s 
antf 2 tablespoons of liquid, 
and cook over low heat, 
stirring until mixture 
is 
creamy. Slice the rolls in 
the center, but leaving the 
very ends 
of 
each 
roll 
closed, so that you form a 
pocket for the filling. 
Scoop out a small amount 
of bread to make pocket a 
little deeper. 
Cut 
3-inch 
triangles of 
m ozzarella 
cheese and lay 2 across 
f i l l e d 
s a n d w i c h e s , 
diagonally. Cheese will seal 
in the filling and prevent 
spillover. 
P lace 
2 
triangles 
of 
cheese on each sandwich 
and 
use 
toothpicks, 
if 
necessary, to hold cheese in 
place; sprinkle with few 
flakes of parsley to add a bit 
of color. Place sandwiches 
on ungreased cookie sheet, 
and bake in 300 degrees 
oven for 10 minutes making 
sure mozzarella is melted 
and 
nicely 
puffy 
over 
sandwiches. If filling has 
been allowed to cool, longer 
baking may be required to 
insure that sandwiches are 
warmed clear through. 
Serves 4 to 10 people, 
depending on the size and 
length of the rolls being 
filled. 


CHICKEN 
A LA SPECIAL 
Mrs. Dick Ward 
1118 East 9th St. 
Salem, Ohio 
8 boned chicken breasts, 
I 12 teaspoon salt, 
■* teaspoon pepper, 
■ i cup butter, 


12 cup white cooking wine or 
chicken broth, 
4 medium carrots, cut in 2 
inch sticks, 
1 
pkg. • frozen 
broccoli 
spears, cooked and drained, 
-10'i-oz. 
can 
cream 
of 
chicken soup, 
2 tablespoons flour, 
4-oz. 
can 
m ushroom s, 
drained, 


*2 cup dairy sour cream .. 
Bone and remoVe skin 
from 
chicken 
breasts. 
Sprinkle with 
salt 
and 
pepper. Melt butter in large 
skillet, saute chicken until 
brown, about 
15 
to 
20 
m inutes, 
turning 
o c­ 
casionally. 
Pour wine or broth over 
chicken, add carrot sticks, 
lifting chicken so chicken is 
on top of carrots. Cover and 
steam for 50 to 60 minutes, 
or until tender. 
Ten 
m inutes 
before 
chicken 
is 
done, 
cook 
broccoli 
according 
to 


Mention 


p a c k a g e 
d i r e c t i o n s . 
Remove chicken to a warm 
platter, arrange carrots and 
broccoli around chicken. 
Keep warm. 
Blend soup, 
flour 
and 
mushrooms in a bowl; then 
add to drippings in skillet. 
Cook over medium heat for 
3-4 minutes. Blend in sour 
cream and heat - do not boil. 
Pour over chicken and 
vegetables. 
To 
keep 
warm, 
cover 
filled platter and place in 
250 degree oven up to Vi 
hour. Serves 6-8. 


IRON-A 
LASAGNA 
SANDWICH 
Mrs. Al Bauman 
R. D. 1 
Salem, Ohio 
8 slices sandwich bread, 
Butter or margarine, 
4 slices mozzarella cheese, 
1-3 cup sour cream, 
2 
tablespoons 
chopped 
onion, 
Oregano, crushed, 
2 sliced tomatoes, 
8 slices bacon, crisp-cooked 


and drained, 
Seasoned salt. 
Spread bread slices on 
both sides with butter or 
m argarine. 
For 
each 
sandwich, top bread slice 
with a cheese slice, a dollop 
of sour cream, onion, a 
sprinkle of oregano and 
tomato slices. 
Sprinkle with 
seasoned 
salt. 
Add 
two slices 
of 
bacon. Top with another 
bread slice. 
Wrap sandwich in foil and 
iron on both sides until 
toasted 
with 
an 
electric 
iron. M akes four sand­ 
wiches. 


EASY SEAFOOD 
NEWBURG 
Sue Navoyosky 
821 Homewood 
Salem, Ohio 
2 pkgs. white sauce mix, 
2 pkgs. cheese sauce mix, 
1 can cream of chicken 
soup, 
1 can cream of mushroom 
soup, 
5 cups of milk, 
Dash of Tabasco sauce, 
Salt to taste, 
1-3 to 1 cup cooking sherry 
(depending on 
individual 


taste), 
1 
cup 
fresh 
sliced 
mushrooms, 
2 cups mixed lobster, crab 
and shrimp. 
Mix first 8 ingredients in 
saucepan, 3-qt. size. Cook 
over medium heat, stirring 
frequently to boiling point. 
Reduce heat; simmer for 5 
minutes. Add mushrooms 
and 
seafood ' (prepare 
seafood 
according 
to 
package directions). Heat 
through; serve over rice or 
on patty shell. Yield: 8-12. 


FINK POPCORN 
SURPRISES 
Mrs. Vernon Metts, Jr. 
10724 Western Reserve Rd. 
North Benton, Ohio 
7 cups popped corn, 
3 cups m iniature m ar­ 
shmallows, 
2 tablespoons butter or 
margarine, 


>4 teaspoon salt, 
few drops red food color, 
8 to 10 lollipops. 
Measure popped corn into 
large buttered bowl. In top 
of double boiler over hot 
water, heat marshmallows, 
butter and salt, 
stirring 
frequently, 
until 
m ar­ 
shmallows melt and mix­ 


ture is smooth. Stir in food 
color. 
Pour mixture over corn in 
bowl; toss gently to coat. 
With 
buttered 
hands, 
quickly 
shape 
m ixture 
around lollipops into 3-inch 
balls. Makes 8 to 19 balls. 


BREAST OF 
CHICKEN 
TROPICA LE 
Mrs. Gail C. Herron, Jr. 
1125 Highland East 
Salem, Ohio 
2 
large 
whole 
chicken 
breasts, cut in halves, 


*4 cup butter, 
4 slices canned pineapple, 
8-oz. package wide noodles, 
•i cup grated Parmesan 
cheese. 
TOPPING: 
1 sm all can mushroom 
pieces, 
2 tablespoons minced onion, 


12 teaspoon parsley, 
lit cup bread crumbs. 
SAUCE: 
3 tablespoons flour, 
2xk cups milk, 
Vi cup pineapple juice, 
2 egg yolks, beaten, 
Vi cup cream, whipped, 
3 tablespoons butter. 
Season chicken breasts 
with salt and pepper to taste 
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and saute in ' » cup butter 
until lightly browned. Cover 
and cook for 25 minutes, 
turning occasionally. 
Cook noodles according to 
package directions 
and 
drain. 
Pul 
them 
in 
a 
broilerproof flat dish. Place 
cooked chicken on top of 
noodles. 
Saute m ushroom s and 
onion in butter remaining in 
chicken skillet. Add parsley 
and bread crumbs and mix 
well. Put a pineapple slice 
on 
top of each 
chicken 
breast and top with some of 
the mushroom topping. 
To make sauce, melt 3 
tablespoons 
butter 
in 
saucepan and blend in flour. 
Slowly stir in milk and 
pineapple juice and cook 
until thickened. Add small 
amount of sauce to egg 
yolks. Put back in saucepan 
and cook* stirring con* 
stantly, for a few minutes. 
Fold in whipped cream . 
Pour 
sauce 
over 
thé 
chicken. 
Sprinkle with Parmesan 
cheese and place 
under 
broiler until browned. 


Today, the Happy Homemaker's 
Choice in Food Shopping 
is IDEAL FOOD STORES 


Where Quality Is a Top 
Ingredient in Food 
Preparation. 


BECAUSE 
EV«AU)E of top quality meats. The meat counters are con­ 
tinually being re-sttcked to bring you the highest quality, freshest 
meats at the lowest cost possible. 


BECAUSE of selections. Large variety of fine brands. Stores 
that are neat, orderly, easy to shop in. There's a lot of elbow room 
in the aisles. 


BECAUSE of everyday low prices. Ideal Food Stores are noted 
tor tneir everyday low prices and not just on advertised specials, 
but throughout the store. 


because of no waiting ... well, maybe just a minute or two. 
Smooth, speedy, courteous checkout service makes shopping at 
any Ideal Food Store a real pleasure. 


BECAUSE of the quality and freshness of fruits and vegetables. 


BECAUSE of convenient locations. There's spacious parking. 
Plenty of friendly clerks who make the customers feel they are 
wanted. 


Food Shop 


Ideal Food Stores 


Nearest 


Your Home 
e 
This WeekI 


Guaranteed 


Complete 


Satisfaction 


5 Convenient 


Locations 


All Independently Owner & Operated 


MAIN ST. 


i d e a l m a r k e t 
263 M ain St 
Leetoma 
Phono 12 7 2)26 


Ho m om a do Donuts 


HULLS 


I D E A L M A R K E T 


Now Gardon 


Phono 22 3 12)1 


C omploto Bakery 


CROOK'S 


I D E A L M A R K E T 
Col Middleton Rd 
Columbiana 
Phono 182 105 3 
Ho m om ado Donuts 


SUBURBAN 


I D E A L F O O D C E N T E R 
66 7 Newqarden 
Salem 
Phono 33 7 7 1 1 1 


Ho m o m a d e Donuts 


GARY'S 
IDEAL MARKET 
Southeast Plaza Salem 
Phone 337 8735 
Open 
9 
Sat & Sun 9 7 
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NORWEGIAN 
PILLOW CASES 
Jean Severyn 
1219 Franklin Ave. 
Salem, Ohio 
4 egg yolks, 
1 whole egg. 
1 
teaspoon 
vanilla 
or 
brandy, 
4 tablespoons sugar. 
2 to 3 cups flour, 
4 teaspoon salt 
Beat the egg yolks until 
yellow and creamy. 
Add 
whole egg and beat again, 
adding sugar and salt. Add 
enough flour to 
make 
a 
stick y 
dough. 
A lso, 
a 
tablespoon of rich cream 
may be added 
Roll out 
thinly on a 
well 
floured 
board 
Cut in a diamond 
shape making a slit with the 
knife about 1 or 1 4 ” long in 
the center of each diamond. 
Fry in hot lard until brown, 
turning as soon as put in. 
T hey w ill 
puff up like 
pillows with a hollow center. 
Drain on paper towels. Dust 
with powdered sugar. Be 
sure and do not get too much 
flour so they retain their 
crispness. Easy to make 
and oh-so delicious. Won­ 
derful at Christmas time. 


or 


fish 


BARBEQUED 
FISH FILLETS 
Mrs. Franklin Gall 
R. I). 1 
llanoverton, Ohio 
2 tablespoons butter 
margarine, 
4 cup diced onions, 
1 
pound 
defrosted 
fillets. 
Preheat electric frypan to 
Son 
degrees, 
add 
butter. 
When m elted, add onions 
and 
saute 
until 
golden 
brown, rem ove from pan. 
Add 
3 
tab lesp oon s 
a d ­ 
d itional butter, cut fish 
fillets into serving portions. 
Brown 
at 
360 
degrees, 
Spread onion over fish. Salt 
and pepper to taste. 
Make 
barbecue 
sauce: 
4 cup catsup, 
1-3 cup lemon juice, 
4 cup water, 
2 teaspoons sugar, 
2 teaspoons Worcestershire 
sauce, 
2 
teaspoons 
prepared 
mustard. 
Pour over fish. Simmer at 
220 
degrees 
about 
20 
minutes or until fish can be 
flaked easily. Sprinkle with 
chopped parsley. Serves 4-6. 


I 1 


RHI NE SOUR CREAM 
COFFEE CAKE 
Mrs. Russell Smith 
726 Columbia St. 
Leetonia, Ohio 
i cups prunes, 
1 teaspoon grated 
lemon 
rind. 
2 cups sifted flour, 
1 teaspoon baking powder, 
1 teaspoon soda, 
4 teaspoon salt, 
1 cup soft butter, 
1 cup sugar, 
2 eggs, 
1 cup sour cream, 
1 teaspoon vanilla, 
4 cup light brown sugar - 
firmly packed, 
1 teaspoon cinnamon, 
4 cup chopped walnuts. 
Pour boiling water over 
prunes and let stand 
15 
minutes. Drain, pit and dice 
prunes. Add lemon rind and 
set aside. Grease and flour 
9” tube pan. Sift together 
flour, baking powder, soda, 
salt; remove 4 cup and toss 
with prunes. Cream butter 
and sugar until fluffy. Beat 
in eggs, one at a time. Beat 
in flour mixture, alternately 


with 
sour 
cream 
and 
v a n illa , 
b egin n in g 
and 
ending with flour. Fold in 
prunes. C om bine 
brown 
sugar, nuts and cinnamon. 
Pour one-third of batter into 
pan. top with one-third of 
sugar. 
Cool 
on 
rack 
10 
minutes. Rem ove from pan 


until 
tender. 
Add 
2 
tablespoons 
dry 
bread 
crum bs, a 4 4 
oz. 
can 
chicken spread, 2 teaspoons 
m ustard, 
V* 
teaspoon 
Worcestershire. Fill caps; 
broil. Garnish with pimento 
tw ists, 
(cut pim ento in 
small strips - place on caps 
slightly twisted) 


BANANA 
AMBROSIA RING’ 
Mrs. Albert Bruckner 
Route 1, Box 517 
Salem, Ohio 


12 cup flaked coconut, 
one-third 
cup 
m aple 
flavored syrup, 
2 tablespoons melted butter. 
2 cups biscuit mix,* 
3 tablespoons sugar, 
4 cup mashed banana, 
1 egg. 
3 tablespoons melted butter. 
Mix together coconut and 
syrup and butter. Put in 
bottom of 5 cup ring pan. 
Combine biscuit m ix and 
sugar. Stir in banana, egg, 
and m elted 
butter. 
Beat 
v ig o ro u sly , one m inute. 
Spoon 4 of batter over 
coconut in pan. 
Mix 
together 
2 
tab lesp oon s 
su g a r. 
1« 
t e a s p o o n 
c in n a m o n . 
Sprinkle over batter. Dot 
with 2 tablespoons butter. 
C over 
with 
rem aining 
batter. 
Bake in 375 degree oven, 
20 minutes or until done. 
Invert to unmold. 


“ BEEF BURGUNDY” 
Mrs. Robert P. Coy 
1132 Cleveland St. 
Salem. Ohio 
1 lb. chuck roast (cubed), 
4 lb. bacon. 
2 
bunches 
carrots 
(14 
carrots), 
4 sm all onions, 
2 teaspoons salt, 
4 teaspoon pepper. 
1 tablespoon parsley flakes. 
1 thyme leaf, 
4 teaspoon cinnamon, 
4 teaspoon nutmeg. 
4 
teaspoon 
clo v es 
(ground), 
4 sections garlic. 
1 large jar mushrooms, 
1 box frozen peas, 
1 quart Burgundy wine, 
Take 1 lb. chuck roast cut 
in cubes, flour and braise. 
Fry 4 lb. bacon crisp, cool - 
then crumble. Wash, do not 
scrape carrots and cut in 4 
to 1 inch chunks. Brown 4 
sm all 
chopped 
onions. 
Brown together carrots and 
onions in frying pan. 
In Dutch oven combine 
m eat, 
carrots, 
onions, 
bacon. Add all seasonings 
and cover with Burgundy. 
Set 4 garlic 
sections on 
toothpicks on top. Put in 
oven at 325 degrees for 4 or 5 
hours 
(or 
until 
meat 
is 
tender). One hour before 
serving remove garlic and 
a d d 
m u s h r o o m s . 
Immediately before serving 
add 
box 
of 
peas. 
Mix 
thoroughly. 
This must be prepared in 
Dutch oven, 
if 
f T w r ^ i 
Appetizers 


UHICKEN 
STUFFED MUSHROOMS 
Mrs. Dick Ward 
1118 East 9th St. 
Salem, Ohio 
Stem 1 pint mushrooms; 
soak caps in boiling water 5 
minutes. Chop stem s; cook 
with 1 tablespoon butter, 1 
tablespoon chopped onion 


HUB CABS 


Jam es L. Spicer, Jr. 
6444 E. Fourth S t 
Salem. Ohio 44460- 
1 box party crackers, 
1 small jar pineapple cheese 
spread, 
1 jar Spanish olives, 
1 box toothpicks. 
Spear olive on toothpick 
... leave about 4 ” showing. 
Spread pineapple ch eese 
on cracker. Stand olive ( 4 ” 
toothpick end) on cheese. 
Variation: Follow above 
recipe: after step No. 3 add 
a juicy pineapple chunk to 
remaining 
toothpick 
end. 


They Judged Them 


LITTLE PIZZAS 
Helen Thorp 
1717 E. State S t 
Salem, Ohio 
Party rye bread, 
can of pizza sauce, 
pepperone, 
oregano, 
shredded Mozarella cheese. 
Spread rye bread 
with 
pizza sauce. Sprinkle with 
shredded cheese; then with 
oregano. 
Place on cookie sheet and 
bake in a 325 degree oven 
until cheese m elts - about 10 
minutes 
These can be made ahead 
and refrigerated. 


LIVERWURSTPATE 
Eloise V. Traina 
1651 E. StateSt. 
Sale. Ohio 
1 pound liverwurst, mashed 
with fork, 
1 clove garlic, pressed, 
4 teaspoon basil or dill, 
3 tablespoons minced onion. 
Blend above ingredients 
thoroughly. Shape into a 
mound. 
Cover 
with 
following cream 
cheese 
fanning: 
1 8 oz. cream cheese at room 
temperature, 
1 clove fearlic pressed, 
4 teaspoon Tabasco sauce, 
1 tpaspoon mayonnaise, 
(dash 
of lemon juice 
is 
optional). 
Blend well and spread on 
top of mound. Spread 14 
ounces of black caviar, 4 
cup chopped peanuts, or 3 
tablespoons anchovy paste 
on top of topping. Garnish 
as desire. Chill well. Wrap 
well. 
S erve 
with 
cra ck ers, 
vegetables or cheeses. 


The monumental task of judging the some 500 entries in the 
Salem News’ second annual “Cookbook” contest was done by 
these three women, all experts in home economics. 
Pictured (1. to r.) they are Miss Janice Bethel, home 
irvice adviser for the Columbia Gas of Ohio, Inc.; Mrs. Sue 
jads, home economist for the Ohio Edison Co., and Mrs. 
othy Crook, retired “home ec ” instructor at Salem Senior 
igh School. 
Judging included preparing and sampling the palate- 
tempting recipes once the field was narrowed down to the 
finalists. 


TANGY CHEESE LOGS 
Patricia Murphy 
1867 Maple St. 
Salem, Ohio 
1 1 lb. mild cheese, 
1 package (3 oz. - or 6 oz.) 
cream cheese. 
4 teaspoon red pepper, 
4 teaspoon salt, 
1 
clove 
garlic 
(chopped 
fine), 
1 
cup pecan 
nut 
meats 
(chopped), 
chili powder. 
Mix 
mild 
cheese 
with 
cream 
cheese 
until 
well 
blended - add spices and 
nuts. Shape into 2 or 4 log 
shapes - roll in chili powder - 
wrap in waxed paper or 
plastic wrap and chill for 
sev era l hours. 
Seve on 
favorite 
crack ers 
as 
canape’s or hors d oeuvres. 
Keeps well frozen. 


BLUE CHEESE 
BALL 
Sue Navoyosky 
821 Homewood 
Salem, Ohio 
1 
8-oz. 
package 
cream 
cheese, 
4-oz. blue cheese, 
4 cup soft butter. 
1 small can black olives, 
pitted and chopped. 
Dash Worcestershire sauce. 
Dash garlic powder 
(op­ 
tional ), 
Tablespoon minced chives 
(freeze dried), 


i., 
cup chopped 
walnuts 
(optional). 
Soften 
cream 
ch eese, 
crumble blue cheese. Beat 
with electric mixer, cheeses 
and butter until blended. 
Add olives and ch iv es, 
W orchestershire 
sa u ce, 
garlic 
powder, 
m ix 
thoroughly. 
Chill 
mixture 4 
hour, 
then form into ball. Sprinkle 
ball with walnuts just before 
serving. 
Serve 
with 
Yield 20-30. 
crack ers. 


ch eese Ball 
Janet Smith 
988 Adams 
Salem, Ohio 
2 eggs, 
2 tablespoons white vinegar. 
4 tablespoons sugar. 
Cook, stirring all the time 
until thick. Cool. 
Add to: 
2 pkgs. 8-oz. cream cheese 
(soften ed to room tem­ 
perature). 
Grind: 
1 pkg. medium or sharp 
cheddar 
cheese 
(6-8-oz.), 
1 green pepper, 
1 onion, 
1 sm all can red pimentos, 
drained. 
Mix completely and form 
intft ball or into 3 sizes of 
soft balls. Can be frozen. 
May also be sprinkled with 
nuts and som e parsley. 
This also makes a nice 
sp read for crackers or 
sandwiches. 


SAUERKRAUT BALLS 
Mrs. Janet Carr 
RD2 
Beloit. Ohio 
14 oz. cooked sauerkraut, 
4 cup milk, 
1 can corned beef, 
4 cup flour, 
1 sm all onion, 
4 teaspoon dry mustard, 
4 cup butter, 
1 teaspoon horseradish, 
cup bread crumbs. 
Drain the sauerkraut and 
force 
it 
through 
a 
food 
chopper with 
the corned 
beef and the onion. Melt the 
butter and stir in the flour, 
dry mustard, 
horseradish 
and the milk. Add to the 
sauerkraut and cook until 
thick. Add the bread crums 
and chill over night Form 
in 1 inch balls, roll in egg 
and more crumbs. Fry in 
deep fat at 370 degrees until 
brown. 


Famous 
Name 
Furnishings 
at Savings! 


Smart hom em akers know when 
they want beautiful furniture at 
lowest prices, 
HUSSAR'S 
FINE FURNITURE 
, is the place to shop. A dream 


collection of furniture sure to 


add the decorator touch to 


any room in your home. 


RankAmericard and 
Master Charge Welcome 


HUSSARS 
Fine Furniture and Carpets 


751 Benton Rd., 
Just North of Sa lem on Rt. h a 


Open Monday and Friday 
9 a.m. to8p.m. 
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EASY CLAM 
D IP 
. 
Sue Navoyosky 
821 Homewood 
Salem, Ohio 
I 
can 
minced 
clams, 
drained, 
I carton (pint) sour cream, 
I pkg. onion soup mix, 
Dash Worcestershire sauce, 
Dash garlic powder. 
Mix ingredients together 
in sour cream carton and 
chill until flavor blends. 


CHEESE BITS 
Mrs. John C. Bender 
563 Bethel Drive 
Salem, Ohio 
Bake at 350 degrees for 20 
minutes. Watch closely so 
they don’t get too brown. 
2-3 cup sharp 
American 
cheddar cheese, 
cup butter (don’t sub­ 
stitute), 
2 cups flour, 
'2 teaspoon salt, 
1h teaspoon red pepper. 
Mix the above - add no 
water, mix until crumbly. 
Place in waxed paper and 
chill for several hours. 
Roll V i” thickness - blend 
over and over until it is 
firm . Cut into sm all squares 
and bake oft cookie sheet. 


CRAB STUFFED 
MUSHROOMS 
Mrs. Dick Ward 
1118 East nth Street 
Salem. Ohio 
20 large mushroom caps, 
Italian dressing, 
112 cups (6 12 oz. c a n ) flaked 
crabm eat, 
i cup fresh bread crum bs, 
2 eggs, beaten, 
'.4 cup salad dressing, 
1 1 cup minced onion, 
I 
teaspoon 
lemon 
juice. 
M arinate m ushroom s in 
Italian d re ssin g ; 
d rain . 
Combine crabm eat, '2 cup 
cru m b s, 
eggs, 
salad 
dressing, onion and lemon 
juice; fill m ushroom s. Top 
w ith 
rem ain in g 
bread 
c ru m b s; 
bake 
a t 
375 
degrees, 15 m inutes. Makes 
20 ap p etizers or 
p arty 
snacks. 
I -.s' 
ggggg 
jggg 
Meats 


FAMILY FAVORITE 
STUFFED MEAT LOAF 
Mrs. F. W. Koenreich 
1408 E. Pershing St., 
Salem, Ohio 
3*2 pounds m eat loaf mix, 
Beat together with fork or 
wire beater: 
3 eggs, 
1 cup milk, 
3 tablespoons catsup, 
Add 3 
bread 
slices, 
let 
soak. 
2 teaspoons salt, several 
dashes pepper, 
I tablespoon onion, chopped 
fine. 
Mix above ingredients with 
fork, blend well. 


STUFFING 
116 oz. loaf of bread, day old 
or stale, cubed, 
I sm all onion, chopped fine, 
•2 cup celery, chopped fine. 
Saute onion and celery in :t/4 
stick oleo. 
D issolve 
one 
beef 
bouillion cube in I cup of hot 
w ater, add to sauted onion 
and celery, then pour over 
b re ad 
cubes, 
mix 
thoroughly. 
G rease bottom of 9” x 13” 
at least 2” deep pan - put >2 
of m eat m ixture on bottom. 
Add bread 
stuffing 
mix 


next, put it evenly over 
m eat, then put other half of 
m eat m ixture on top. Cover 
with heavy foil - bake V/z 
hours at 325 degree oven. 
U ncover 
last 
IO to 
15 
minutes to brown, cut into 
squares to serve. 


ECONOMY BEEF 
CASSEROLE 
Mrs. Roy Davis 
RD 3 
Salem, Ohio 
I pound of beef stew m eat 
(cut in I inch cubes), 
Vi cup flour, 
I teaspoon salt, 
Va teaspoon pepper, 
Vi cup shortening, m elted, 
I 13% ounce can beef broth, 
I 5% ounce can mushroom 
steak sauce. 
Roll m eat in flour, salt 
and pepper. Brown on all 
sides in m elted shortening 
in a ten inch skillet. Remove 
m eat from skillet placing in 
a I Vi quart casserole with 
lid. 
D iscard all rem ain in g 
grease from the skillet and 
add the beef broth to the 
skillet stirring while heating 
to boiling. Add to casserole 
w ith 
th e 
m eat. 
C over 
casserole and place in a 350 
degree’ oven for one hour. 
Then add mushroom steak 
sauce, 
stirring to blend. 
Bake for V2 hour. Serve over 
rice, noodles or mashed 
potatoes. 


B E E F PINWHEELS 
Mrs. K arenM cElw ee 
978 S. Union Ave. 
Salem, Ohio 
3 cups biscuit mix, 
milk, 
I Vi pounds ground chuck, 
I cup corn flakes, crushed, 
1 sm all onion, chopped,! 
2 teaspoons salt, 
I tablespoon minced p ar­ 
sley, 
I egg, slightly beaten. 
Follow directions on box 
for rolled biscuits. Roll into 
rectangle about 
IO x 
15 
inches. C om bine grounc 
chuck, corn flakes, onion, 
salt, parsley and egg, mix 
well. Spread evenly over 
dough and roll up as for a 
jelly roll. Cut into 12 slices 
about % inch thick and put 
on shallow baking pan, 12 x 
8 x I inches. Bake in 375 
degree oven for about 30 
minutes, 
until 
pastry 
is 
brown and m eat cooked. 
S erve 
w ith 
m ushroom 
sauce. Makes 6 servings. 


Mushroom Sauce 
I can cream of mushroom 
soup, 
■2 cup milk, 
I beef bouillion cobe. 
Mix all ingredients. Cook, 
stirring until heated. 


HAMBURGER PIZZA 
Ruth Ann Edgerton 
240 State St. 
Leetonia, Ohio 
2Vi pounds lean ground beef 
(ground chuck best), 
Vi cup soft bread crum bs or 
crackers, 
1 sm all onion chopped (V a 
cup), 
2 teaspoons salt, 
Va teaspoon pepper, 
Vi cup milk, 
I can 
(8 ounces) tomato 
sauce, 
Vi teaspoon garlic powder, 
I teaspoon oregano, , 
I 8 ounce package grated 
mozzarella cheese, 
I 4 ounce package sliced 
pepperoni, 
I 3 or 4 ounce can sliced 
mushrooms, drained, 
Va cup grated Parm esan 
cheese. 
Com bine 
beef, 
bread 
crum bs, onion, salt, pepper 
and milk 
in 
bowl; 
mix 
lightly till well blended. P at 
evenly over 
bottom 
and 
sides of a 14 inch pizza pan. 
Mix tomato sauce, garlic 
powder, oregano in a bowl; 
spread over the m eat; top 
with m o zzarella cheese. 
A rran g e 
pepperoni 
and 
m ushroom s on the top. 
Sprinkle w ith P a rm e sa n 
cheese. Bake in very hot 
oven 450 degrees for 20 
minutes or until m eat is 
done as you like it. Carefully 
spoon off the excess grease. 
Cut into wedges and serve. 


beef, then add 
V> liquid. 
R epeat. 
Add 
b u ttered 
crum bs on top, if desired. 
Bake at 350 degrees for 30 to 
40 minutes. Use a buttered 2 
qt. casserole. 


MY HUSBAND’S OWN 
SPAGHETTI DINNER 
Mrs. Robert D. Canfield, Jr. 
513 N. Jefferson St. 
Lisbon, Ohio 
2 cube steaks, 
1 small jar spaghetti sauce, 
2 
thick 
slices 
D agano 
cheese, 
4 oz. spaghetti, 
Parm esan cheese. 
In sk ille t brown cube 
steaks in butter. Salt and 
P ep p er. 
Add 
sp ag h etti 
sauce, cover and sim m er 14 
m inutes. 
P la ce 
cheese 
slices on m eat, cover again 
and sim m e r only until 
cheese becomes soft and 
begins to m elt. Meanwhile 
cook spaghetti and drain. 
Serve the m eat on the 
sp ag h e tti, 
topped 
w ith 
sauce 
an d 
P a rm e sa n 
cheese. 
This am ount will serve 
two; 


PORK AND CLESALS 
Sophie Donnelly 
581 E. Pidgeon Rd. 
Salem, Ohio 
3 pounds pork, cut up sm all, 
2 large onions, chopped up, 
'2 teaspoon salt, 
1 1 teaspoon pepper, 
1 1 teaspoon paprika, 
1 1 teaspoon garlic salt, 
about 5 strands parsley - 
fresh, 
I cup water. 
Brown the pork in a skillet 
using the fat of the m eat as 
your grease. Add the onions 
and rem aining ingredients 
Cook for about two hours 
slowly. 


CLESALS 
4 raw g ra te d p o tato es, 
medium size, 
I teaspoon salt, 
3 eggs, 
I teaspoon baking powder, 
3 '2 cups flour or m ore; a 
test for the doubtful cook is' 
to drop a few spoonsful in 
boiling w ater until the clesal 
looks 
like 
a 
dum pling 
without falling apart. 
G rate the potatoes, add 
the other ingredients and 
mix together. Put a small 
portion at a tim e on a dish 
and spoon off in a large pan 
of boiling salted w ater. Cook 
about 30 minutes or until 
done. When done put the 
clesals on a large platter 
and add about one large 
dipper full of the pork on 
top. Serve with the pork 
m ixture. 


C ORNED BEEF 
CASSEROLE 
Mrs. Jam es Sm eltzer 
RD 4 
Lisbon, Ohio 
8 oz. package of noodles, 
cooked, 
I 12 .oz. can corned beef, 
broken in sm all pieces, 
I can cream of celery soup, 
soup can of milk, 
' 2 cup or so of mild cheese, 
grated or sliced, 
' 2 cup of sauteed onions. 
Cook noodles, drain. Mix 
soup, milk and cheese. Heat 
until cheese is melted. Mix 
in onion. Make a layer of 
noodles, layer of corned 


“ VEAL LOAF” 
Mrs. Ramon Lora 
1869 Whinnery Rd. 
Salem, Ohio 
1 
pound 
ground 
veal 
(ground beef may be used) 
'2 
pound 
fresh 
pork 
(ground) 
2 eggs beaten, 
1 cup cracker crumbs, 
2 
tablespoons of 
melted 
butter, 
I teaspoon salt, 
1 a cup milk. 
Mix th ese ingredients' 
together and shape into a 
loaf. 
Place in a greased pan, 
and bake for I hour at 350 
degrees. 


Chops for about 30 m inutes 
or until nearly done. Blend 
milk with soup. Add w ater, 
onion, 
parsley, 
salt 
and 
pepper. Mix with rice. Pour 
1 1 of m ixture into a 13 x 9 x 2 
inch 
baking dish. 
Place 
chops on top of rice m ixture. 
P o u r rem ain in g m ix tu re 
over top. Cover with foil and 
bake at 325 degrees for one 
hour. 
S erve 
w ith 
Red 
Cinnamon Apples. 


BAKED PORK CHOPS 
WITH RICE 
Mrs. Ralph Lc'hman 
RD 2 
Columbiana. Ohio 
8 pork chops, 
1 Va 
cups 
undiluted 
evaporated milk, 
IOV4 
oz. 
can 
cream 
of 
chicken soup, 
•% cup w ater, 
2 tablespoons dehydrated 
onion, 
1 
teaspoon 
deh y d rated 
parsley, 
I 12 teaspoon salt, 
' n teaspoon pepper, 
2 cups instant rice. 
Brown 
and 
cook 
pork 


JIFFY STUFFED 
PE PP E R HALVES 
Jean Se very n 
1219 Franklin Ave. 
Salem, Ohio 
4 green peppers, 
1 pound ground beef, 
2 cups cooked rice (about 
two-thirds uncooked, 
1 1 cup chopped onion, 
IV2 teaspoon salt, 
'n teaspoon pepper, 
2 tablespoons sugar, 
I 10% oz. tomato soup, 
I 15 oz. can tom ato sauce. 
Cut green DeDDers in half 
lengthwise. Remove seeds 
and wash. Combine ground 
beef with rice, onion, salt, 
pepper and Va can tomato 
sau ce. P ile lightly into 
pepper halves and place in 
large baking dish. (If you 
line with foil - you won’t 
have to wash the dish). Pour 
tom ato sau ce com bined 
with the 2 tablespoons sugar 
and can of tom ato soup on 
top of each pepper. Cover 
tig h tly 
and 
b ake 
in 
m oderate oven (350 degrees 
F.) for V/z hours or until 
peppers are tender - basting 
occasionally. Makes 4 to 6 
servings. 


DELUXE 
SURPRISE MEATBALLS 
Mrs. IL R. Burnham 
Box 188 
Hanoverton, Ohio 
2 pounds ground beef, 
2 cups bread crum bs, 
2 eggs, 
'2 cup onion, chopped, 
f2 cup pepper, chopped, 
'2 cup celery, chopped, 
's 
teaspoon 
dry 
g a rlic 
flakes. 
Salt and pepper to suit 
family. 
Either use your favorite 
meatball recipe or use the 
above one. Dampen crum bs 
and 
m ak e 
as 
fine 
a s 
possible. Mix all together, 
but lightly, so as not to have 
hard balls. Make into balls 
using Va m easuring cup or 
sm aller if desired. Brown in 
skillet or on foil on cookie 
sheet, in 350 degree oven, if 
for a crowd. Turn as needed 
to brown nicely. 


SAUCE 
I 12 oz. ja r chili sauce, 
>2 of 20 oz. ja r grape jelly, 
I small can tomato paste, 
'i cup w ater. 
In large pan put above 
ingredients using w ater to 
rinse paste can. Mix well. 
and h ea t slow , stirrin g 
often. Can be done in 350. 
degree oven for about 20 
minutes. Then add hot m eat 
balls, and heat again for 20 
m inutes. 
Can 
be m ad e 
ahead and refrig erated .! 
Then you would need to heat 
for 30 to 35 m inutes in 350. 
degree oven. 
The flavors are blended 
best if it is m ade ahead of 
time. 


HANSELL S 


Columbiana 


Turn on the newest fashion look of 
any season - from an exciting selection 
of casual, sport, dress and former wear. 


Something new in fashions 
is always coolung at Hansel!’s. 
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PENNSYLVANIA 
POT ROAST 
Eloise V. Traina 
1651 E. State St. 
Salem, Ohio 
3 to ^ p o u n d chuck roast, 
2 teaspoons salt, 
1 teaspoon paprika, 
>2 pound bacon, diced. 
1 large onion, chopped, 
1 cup sliced gherkins. 
1 clove garlic, crushed. 
1 cup w ater, 
1 8 ounce can tomato sauce. 
\ 2 cup sour cream . 
*4 teaspoon pepper, 
3 tablespoons flour. 
R ub 
ro a s t 
w ith 
sa lt, 
pepper, paprika and flour. 
Cook bacon in Dutch oven 
until 
c r is p ; 
d ra in 
an d 
c ru m b le . 
P o u r 
off 
fat 
from par., leaving about 3 
tablespoons. Add roast and 
brown well. 
Add 
onions, 
gherkins, garlic, w ater and 
tom ato sauce. Bring to boil, 
cover and sim m er for 2*2 to 
3 hours. Remove m eat when 
tender. Keep w arm . Pour 
sour cream in bowl and stir 
in 1 cup of tomato gravy. 
Stir into rest of gravy. Heat 
to s e rv in g te m p e r a tu r e , 
s tirr in g fre q u e n tly . Add 
bacon and serve over meat. 


SM OTHERED STEAK- 
ROLL-UPS 
Mrs. Steven Beiling 
MCI 
Salem, Ohio 
2 pounds thinly sliced round 
Steak, 
2 
cu p s 
h e rb -se a so n e d 
d re s s in g , 
( p r e p a r e d 
as 
directed), 
2 tablespoons butter, 
1 can condensed cream of 
mushroom soup. 
*2 cup water, 
cup sour cream . 
Pound steak with meat 
h am m er or edge of heavy 
saucer; cut into 5 pieces 
long enough to roll. 
Place one-third 
cup of 
stuffing near center of each 
s te a k . 
Roll, 
p inw heel 
fashion; fasten with tooth­ 
picks. 
Brown roll-ups in butter. 
Add soup and water. Cover 
and cook over low heat 1 
hour, or until tender. Spocn 
sa u c e over 
m e a t 
o fte r 
during cooking. Stir in sour 
cream and heat few minutes 
b efore se rv in g 
(6 s e r ­ 
vings). 


B E E FST R O G A N O FF 
Mrs. K aren McElwee 
‘»78 S. Union Ave. 
Salem, Ohio 
>2 pound Iresh m ushrooms, 
sliced. 
1 large onion, chopped. 
V4 cup butter. 
2 pounds round steak (U to 
•V’ thick», 
1 teaspoon salt, . 
2 
b e e t 
bouillion 
cu bes 
dissolved in 2 cups water. 
1 cup sour cream . 
S a u te m u sh ro o m s and 
onion in 2 tablespoons butter 
and 
re m o v e 
from 
pan. 
Remove fat and bone from 
steak, cut into strips 212" 
long 
a n d l ” 
wide. 
Melt 
a d d itio n a l 2 tablespoons 
butter in pan. Toss strips ol 
m e a t 
in 
flour, 
coating 
thoroughly. Brown meat in 
butter. Add salt and bouillon 
mixture. Sim m er, stirring 
occasionally, until m eat is 
tender, about l' i hours. Add 
m u s h ro o m s , onions an d 
sour cre am ; heat through. 
Serve over noodles. Serves 
6. 


CHICKEN ENCHILADAS 
Mrs. John Bender 
563 Bethel Drive 
Salem , Ohio 
G reat new way to serve 
chicken. 
15 tortillas, 
2 
c u p s 
lig h t 
c re a m 
(evaporated m ilk), 
1 cup very rich chicken 
bouillon, 
'z cup chopped onion, 
2 ta b le sp o o n s b u tte r or 
m argarine, 
1 cup sour cream , 
1 ‘ 2 cup g ra te d Jack cheese 
or A m erican cheese. 
salt to taste, 
2 cups chopped chicken. 
1 cup special chile sauce 
(below). - 
Combine light cream and 
bouillon: 
set aside. 
Heat 
lard and cook tortillas for a 
few seconds, then dip into 
c r e a m 
a n d 
bouillon. 
Reserve rem aining liquid. 
Make filling by sauteing 
onion in butter, add chile 
sauce, sour cream . Spread 
filling on tortillas, roll, and 
place seam side down on 
greased baking dish. Pour 
reserved liquid over top, 
sprinkle with cheese and 
bake 350d e g re e sF . until hot 
and cheese is melted, about 
25 minutes. 
Special chili sauce 
*2 cup chopped onion. 
1 tablespoon flour. 
1» teaspoon cumin. 
1 cup bouillon or water. 
1 
la rg e 
g a rlic 
clove, 
mashed. 
>4 cup chili powder. 
1 teaspoon salt. 
2 tablespoons oil, 
‘2 teaspoon oregano, 
1 cup tom ato puree. 
Cook onion 
and 
garlic 
until wilted in oil. Add flour, 
cook one minute, add other 
in g re d ie n ts , s im m e r ten 
m inutes. 
M akes 
2 
cups. 
Other uses for sauce: good 
on 
omelet 
or 
scram bled 
eggs. 


M ELT IN YOUR MOUTH 
MEAT LOAF 
Je a n Severyn 
1219 Franklin Ave. 
Salem. Ohio 
1 cup soft bread crum bs. 
1 cup milk. 
1*2 pounds ground beef. 
1 egg, 
'4 teaspoon pepper. 
1 teaspoon Worcestershire 
sauce, 
2 tablespoons m inced onion. 
*2 cup catsup, 
3 tablespoons brown sugar, 
1 tablespoon salad m ustard, 
1 j teaspoon salt. 
‘2 cup w ater. 
Add bread crum bs to milk 
and let stand a few minutes. 
Mix with ground beef, egg, 
pepper, W orcestershire and 
onion Shape into loaf and 
put in baking pan. Combine 
c a ts u p , 
brow n 
s u g a r, 
m ustard, salt and w ater and 
pour over m eat loaf. Bake 
at 300 degrees for 1 hour and 
15 
m in u te s . 
B a ste 
o c ­ 
casionally. M akes 6 to 8 
servings. 


BI RG ER STEW 
Mrs. Ann Zitney 
234 State Street 
Leetonia, Ohio 
1 pound ground meat, 
1 teaspoon instant onion, 
1 j teaspoon salt, 
teaspoon pepper, 
16 oz. can m ixed vegetables, 
drained. 
10 ” 1 oz. can tom ato soup. 
Brown ground beef and 
onion 
D ra in . 
Add 
se a s o n in g s , tea sp o o n in ­ 
stant 
onion. 
teaspoon 
salt., ‘h teaspoon pepper. 
Stir 
in 
drained 
mixed 
vegetables and soup. 
Pour in casserole; bake at 
400 degrees for 15 minutes. 
Serve 
with 
biscuits 
or 
m ashed potatoes. 4-6 ser­ 
vings. 


PORCUPINES 
Mrs. K aren McEIwee 
978 S. Union Ave. 
Salem. Ohio 
1 pound ground beef, 
*2 cup uncooked rice, 
•2 cup milk or water, 
4 
ta b le sp o o n s 
chopped 
onion, 
1 teaspoon salt, 
>2 teaspoon celery salt, 
•4 teaspoon garlic salt, 
dash of pepper, 
1 can (8 ounces) tomato 
sauce, 
1 cup w ater, 
2 teaspoons Worcestershire 
sauce. 
Mix beef, rice, milk or 
w a te r, 
onion 
and 
seasonings. 
Form 
into 
8 
m edium 
size 
balls. 
Fry, 
tu rn in g fre q u e n tly , until 
light brown on all sides. Add 
tom ato sauce, water, and 
W orcestershire sauce. Mix 
w'ell. 
Cover; 
sim m er 
45 
m in u te s o v er lowr h eat. 
Additional 
w ater 
can 
be 
added if liquid cooks down 
too m uch. Serves 4. 


FAVORITE 
FAMILY STEAK 
Mrs. Sam Edling 
1410 Eastview Dr. 
Salem, Ohio 
1 round steak any size or 
thickness cut in 6 pieces. 
Salt, pepper and paprika 
each piece. Dust in flour. 
Brown on both sides in deep 
skillet in 14 cup oleo or oil on 
m e d iu m 
h e a t. 
T urn 
to 
lowest heat let sim m er. 
(Mix together) 
1 cup ketchup, 
1 cup w ater, 
•4 cup chopped onion. 
>4 
cup 
ch op ped 
green 
pepper, 
1 
tab le sp o o n 
Wor- 
chestershire sauce. 
1 tablespoon m ustard, 
2 tablespoons vinegar, 
2 tablespoons brown sugar. 
Bring the above to a boil, 
pour over steak. Cook over 
low heat for 2 hours or until 
steak is tender depending on 
thickness of steak. 


PIQUANT PORK CHOPS 
Mrs. Raym ond Helmick 
367 W. Ninth St. 
Salem, Ohio 
6 loin pork chops, 
3 ta b le sp o o n s b u tte r or 
m argarine, 
12 cup chopped onions, 
1 tablespoonful flour, 
sprinkle of pepper, 
•’4 cup chicken broth or 
buuillon. 
2 
tablespoonfuls 
vinegar. 
14 cup sweet pickle slices. 
Brown the chops slowly in 
butter for about 30 minutes. 
Add 
onions, 
cook 
until 
golden 
brow n. 
R em ove 
chops. Sprinkle flour and 
pepper into skillet, stir until 
brow n. 
Add 
broth 
g r a d u a lly , s tirrin g con­ 
stantly. Add vinegar and 
p ickle slices, s im m e r l 
minute. 
Return chops to 
sk ille t,,a n d 
sim m e r 
10 
m inutes longer. Place chops 
on serving platter and spoon 
sauce over all 


SW ISS HAM 
Jessie Mae Heston 
1 st Ave. 
Ilanoverton. Ohio 
Potatoes cooked with this 
m eat 
boast a 
ham 
rich 
flavor. 
Pound 
flour 
into 
desired 
amount 
of 
ham 
Brown quickly on both sides 
in 
sk illet 
c o n ta in in g 
2 
tablespoons lard or bacon 
fat. 
Cover with water. Season 
to taste and sim m er or bake 
at 325 degrees for 2 hours. 
Add peeled potatoes for last 
hour of cooking. 


MEATBALLSTEW 
Mrs. Paul Less 
RD5 
Salem. Ohio 
112 lbs. ground beef, 
1 cup soft bread crum bs, 
'4 
cu p 
finely 
chopped 
onions, 
1 egg, beaten, 
1 teaspoon salt, 
*2 teaspoon m arjoram , 
«4 teaspoon thyme, 
2 tablespoons cooking oil, 
1 ( 10*2 oz.) can condensed 
tomato soup, 
1 (10l 2 oz.) can condensed 
beef broth, 
4 medium potatoes, pared 
and quartered, 
4 carrots, scraped and cut 
into 1” chunks. 
8 
sm all 
white 
onions, 
peeled. 
2 
tab lespoo ns 
chopped 
parsley. 
C om bine 
the 
first 
7 
ingredients. Shape into 24 
meatballs. 
Brown meatballs in oil in 
a 4 qt. Dutch oven. Remove 
as they brown. 
Combine 
soup and broth in Dutch 
oven. Arid meatballs and 
vegetables. Bring to boil; 
cover and let sim mer for 30 
minutes or until vegetables 
are tender. Add parsley. 
Makes 6 to 8 servings. 


••CONEY ISLANDS” 
Mrs. Frances tlannay 
563 W. School St. 
Salem, Ohio 
1 pound ground beef. 
4 cup water. 
12 cup minced onion. 
2 8 oz. cans tomato sauce, 
1 \ teaspoon garlic powder, 
1 teaspoon chili powder, 
1 teaspoon m onosodium - 
glutamate, 
1 teaspoon salt, 
12 frankfuters, 
12 frankfurter buns. 
In skillet preheated at 325 
degrees, brown meat. Add 
w a te r, 
onions, 
tom ato 
sa u c e and seasonings - 
combine thoroughly. 
Reduce 
heat 
to 
“sim ­ 
m e r” . Place frankfurters on 
top of ground beef mixture 
and cook for 15 minutes, 
stirring occasionally. 
Serve frankfurters on bun 
with Conev sauce 


HAMBURGER ROLLS 
WITH GRAVY 
Mrs. Ronald Olenik 
RI) 5, Box 439 
Salem. Ohio 
G ravy: 
1 pound ground beef. 


1 2 teaspoon salt, 
1» teaspoon pepper, 
2 beef bouillon cubes. 
'2 cup flour, 


' 2 cup milk. 
Brown seasoned ground 
beef in a 9-inch covered 
skillet 
Drain 
off 
pan 
drippings and add enough 
water to make 4 cups ui 
liquid. 
In 
a 
2 
quart 
saucepan, dissolve bouillon 
cubes 
into 
liquid 
over 
medium heat. Mix flour and 
milk 
to 
a 
smooth 
con- 
sistancy. Slowly add this to 
liquid, stirring constantly 
until thickened. Add ground 
beef and cool 


Biscuits: 
4 cups biscuit mix, 
1 cup water. 
Blend 
to 
soft 
dough 
Knead until smooth and roll 
out on floured surface to a 12 
x 16 inch rectangle. Spread 
with gravy to cover scantly. 
Roll up, starting with 16 
inch side. Tut into 12 1 -inch 
slices. 
Bake 
on 
greased 
cookie sheet about an inch 
apart. Bake at 450 degrees 
for 20-25 minutes or until 
lightly browned. Makes 12 
biscuits. 
Serve 
hot 
with 
above gravy over individual 
servings. 


LASAGNE ROLLS 
Mrs. John Bender 
563 Bethel Drive 
Salem, Ohio 
>2 can bouillon soup, 
1 
can 
to m a to 
paste 
(medium size), 
garlic powder to taste, 
1 lb. ground chuck, 
*2 onion, chopped, 
>4 lb. of any kind of cheese, 
dash 
of W o rc e s te rs h ire 
sauce, 
salt and pepper to taste, 
Cook 
all 
ingedients 
to 
m ake thick sauce. 
Follow 
d ire c tio n s 
fo r 
cooking 
lasagne 
noodles. 
Lay cooked noodles out 
flat and spread each with 
thick sauce, roll each in­ 
d iv idu ally an d p la c e in 
greased baking dish, cover 
with any rem aining sauce. 
Bake at 350 degrees for 35 
minutes. Yields 15 rolls. 


steak and sprinkle with salt 
and pepper, then place it on 
foil on the top of dry onion 
soup. Pour the undiluted 
soup over the steali Place 
a sheet ol aluminum ton 
over the top and seal well so 
none of 
the 
juices can 
escape. Bake at 250 degrees 
for about 4% hours. Tender 
and tasty! 
Allow one-half pound of 
meat for each serving. 


SWISS STEAK ROYAL 
Mrs. Janet C arr 
RI)2 
Beloit, Ohio 
2 pounds round steak (in­ 
inch thick), 
•*4 cup flour, 
2 cups sliced onion, 
2 tablespoons fat, 
2 teaspoons salt, 
11 teaspoons pepper. 
'2 cup water, 
>2 cup catsup. 
Pound flour 
into steak 
with a meat ham m er. Pan 
fry onions in hot fat in a 
skillet. Remove from pan. 
Brown steak on both side. 
Cover with onions. Add salt, 
pepper, w ater, and catsup. 
C over. Cook over low heat, 
about 112- hours. 


SWISS STEAK 
Mrs. Leon Burbick 
13480 New Buffalo Road 
Columbiana, Ohio 
1 round steak (cut medium 
thick), 
1 package dry onion soup 
mix, 
1 can mushroom soup. 
Salt and pepper to taste. 
Place aluminum foil on a 
cookie sheet. (The kind that 


iT I P o ' t h e W FFk 


HARD BOILED EGGS 
WILL PEEL EASIER IF 
COOKED 
IN SALTED 
WATER. 


..Smart shoppers visit Mc- 
GEE SEWING CENTER 
for all their sewing needs 
.. Whether you need a new 
machine, or a cabinet, or 
even a button, you'll find 
our prices reasonable, and 
our service courteous and 
reliable. 
Try us, won't 
you? 


c 
Q 
166 
. 
S. Broadway/ 
Salem O. 
337- 6222' 
Approved SINGER Dealer 


CLOSEOUT SALE 


OF 


ALLOPEN STOCK 


Franciscan Tableware 


off 


Regular Price 
On All Patterns 


Bird N' Hand — Apple — Desert Rose 


Ivy — Hacienda Gold— Hacienda Green 


Madeira — Pebble Beach — Nut Tree 


Floral — Sun Dance— Cloud Nine 


Christmas Shoppers & Newlyweds 


Will find this sale to be a real money-saver and a 
timely opportunity to add to, or begin starter sets of 
lovely Franciscan tableware. 


You Are Invited to Use Our Lay-Away 
The 
FIESTA SHOP 
Corner of E. State A S. Lincoln Ave 
For Your Shopping Convenience 
Use Our Free Parking Lot 
Vi Block South on Lincoln Ave. 


* 
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Meats 


HAM AND 
LIMA BEANS 
Vonda Roderick 
232 Front S t Box, 89 
Leetonia, Ohio 
I pound lima beans (dried), 
5 or 6 pound picnic ham. 
Clean pound lima beans 
and wash them. Put lima 
beans on stove in 6 cups 
water. Bring to a fast boif, 
then lower temperature to 
medium and let cook for I 
hour. While you are waiting 
that hour cut the skin off the 
ham and extra fat too. Then 
place the ham in a roasting 
pan. When the hour is up put 
the lima beans around the 
ham and cover and bake ia 
400 degree oven for 2 to 2Vfe 
hours. 
Serve 
the 
ham 
separate from the limas. 
Add salt to the limas if they, 
need it. 


“ TOAD IN THE HOLE” 
Mrs. Gladys Schlarb 
1294 Robin Ave. 
Salem, Ohio 
Roll V2 lb. pork sausage 
into 6 balls. Place these in 
greased casserole. 
Make batter of 2 eggs 
(beaten), 
2 heaping tablespoons flour, 
'•> pint sweet milk. 
Pour this over sausage 
balls. Bake 375-400 degrees 
for I hour. 
Serve with pork gravy 
and boiled or baked potato. 


“ PORCUPINES” 
Mrs. Gladys Schlarb 
1294 Robin Ave. 
Salem, Ohio 
I pound ground beef, 
1 tablespoon minced onion, 
2 teaspoons baking powder, 


3/4 cup milk, 
Vi cup uncooked rice, 
I can tomato soup diluted 
with I can water, 
I teaspoon salt and a little 
pepper. 
Combine all ingredients 
except tomato juice. Form 
into 8 or 9 balls. Put into 
small roaster.*Pour tomato 
juice over top. Bake un 
covered 35 minutes at 400 
degrees. Cover and bake 35 
minutes 
more. 
Serves 
person?. 
* 


“ HAM LOAF” 
Mrs. Donovan Winn 
RD 2 
Salem, Ohio 
3 lbs. ham loaf mix, 
2 cups corn flakes, 
3 eggs, 
I cup milk, 
1 teaspoon mustard, 
2 
teaspoons 
Wor­ 
cestersh ire sauce, 
I tablespoon horseradish. 
Mix 
ingredients. 
Form 
into loaf and put in baking 
dish. Bake l 1^ hours at 375 
degrees. 
Glaze 
with 
pineapple preserves^ 


JUICY MEAT LOAF 
Mrs. Margaret Zepernick 
RD 2, Tower Road 
Salem, Ohio 
V h lb. ground beef, 
•Ti cup mothers oats, quick 
or regular, uncooked, 
2 eggs beaten, 
1 j cup chopped onion, 
2 tablespoons salt, 
1» teaspoon pepper, 
I cup tomato juice. 
Combine all ingredients 
thoroughly and pack firmly 
into a loaf pan. Bake in a 
moderate oven (350 degrees 
F.) I hour. Let stand 5 
m inutes 
before 
slicing.^ 
Makes 8 servings. 


• i 1-3 
: ; 
* > i 
BAR BE QUE HAM 
Sue N'avoyosky 
821 Homewood 
Salem, Ohio 
1 lb. chip-chopped ham, 
2 small cans of tomato 
puree, 
2 tablespoons sugar, 
Vi stick of oleo, 
dash 
W o r c e s te r s h ir e 
sauce, 
Vt 
cup 
chopped 
green 
pepper. 
Melt oleo in 3 qt. sauce 
pan. Add 
tomato puree, 
sugar, 
W orchestershire 
sauce, and pepper. Heat 
over 
medium 
heat 
until 
blended. 
Add meat heat 
through. Serve warm on 
round buns. Yield approx. 
12. 


SAVORY MEAT LOAF 
Mrs. Raymond Helmick 
367 W. Ninth St.. 
Salem, Ohio 
I Vi lbs. lean ground chuck, 
4 slices fresh bread cubed, 
one-third cup water, 
Va cup lemon juice, 
I egg, 
Va cup chopped onion, 
I teaspoonful salt, 
one-third cup brown sugar, 


' 2 cup catsup, 
I teaspoonful mustard. 
Mix all 
ingredients 
in 
order as listed. Shape into a 
loaf. Bake in an ungreased 
pan for I hour at 325 degree 
oven temperature. 
This is a juicy meat loaf, 
so when done allow to stand 
for about IO minutes and the 
juice will be absorbed in the 
meat loaf. 


I 
I • 
I f 
HAMBURGER 
CHQW MEIN 
Mrs. David O. Todd 
2556 Woodsdale Rd. 
Salem, Ohio 
I small onion, chopped, 
I pound hamburger, 
I cup chopped celery, 
I cup cooked rice, 
1 can mushroom soup, 


' 2 can cream -of-chicken 
soup, 
2 tablespoons soy sauce, 
I can chow mein noodles 
Saute onions and ham­ 
burger 
in 
2 
tablespoons 
butter. Cook celery in water 
until tender. Combine all 
ingredients, except noodles. 
Put Va of noodles in bottom 
of 2 quart casserole; add 
hamburger 
mixture. 
Top 
with rem aining noodles. 
Bake at 350 degrees for I 
hour. 


SWISS STEAK 
Mrs. Walter Frantz 
Route I 
Lisbon, Ohio 
3 lb. round steak, 
Vt cup flour, 
salt and pepper, 
2 teaspoon drippings, 
2 cups boiling water or 
stock, 
I large onion, thinlv sliced. 
I cup tomato paste, 
I 
teaspoon 
prepared 
mustard. 
Season the flour with salt 
and pepper and rub into 
steak. Melt the drippings in 
a heavy kettle and brown 
the meat well on all sides. 
LAdd the boiling water, and 


onion. Let simmer one hour 
Then add the tomato paste 
and mustard, and continue 
sim m ering 
for 
another 
hour, or until meat is ten­ 
der. (serves 6) 


BEST EVER MEAT LOAF 
Mrs. Dorothy Ann Martin 
Route 172, RD 4 
Lisbon, Ohio 
2 pounds ground beef, 
one-third 
cup chopped 
onions, 
one-third cup chopped green 
peppers, 
one-third 
cup 
grated 
carrots, 
one-third 
cup chopped 
celery, 
I 8 oz. can tomato soup 
undiluted 
(or 
I 
can 
vegetable), 


I I cup cracker crumbs. 
Combine 
soup 
and 
cracker cnimbs. Mix meat 
with 
onions, 
peppers, 
carrots, celery. Add soup 
mixture to meat mixture. 
Bake in 375 degree oven for 
I hour. 


LIVER AND ONIONS 
IN GRAVY 
Amalia May Duncan 
40877 Miller Rd. 
Leetonia, Ohio 
2 pounds liver, 
3 large onions sliced, 
1 beef bouillon cube, 
2 cups water, 
salt and pepper to taste, 
I cup flour, 
*4 cup shortening, 
V2 cup milk, 
I 12 teaspoonful cornstarch. 
Roll liver in flour, salt and 


- ? 
/ 
I 
*M I ’ 
pepper, 
brown 
in 
skillet 
with 
shortening 
at 
250 
degrees. Reduce heat and 
add water and bouillon 
cube, and simmer for about 


1 2 hour. 
Mix 
milk 
with 
cornstarch, add 
to 
liver 
mixture, and stir until thick. 
Simmer for about another 
15 minutes. 
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MEAT LOAF 
Jessie Heston 
1st Ave. 
Hanoverton, Ohio 
I ’ 2 cups bread crumbs, 
:I i cup evaporated milk, 
I teaspoon salt, 
Few grains pepper, 
I egg, 
1 pound ground beef, 
2 
tablespoons 
chopped 
onion. 
Mix together crum bs, 
evaporated 
m ilk, 
salt, 
pepper and beaten egg. Add 
beef and onion and mix well. 
Pack half in a greased 
loaf pan, cover this with thin 
slices of mild cheddar 
cheese. 
Then 
add 
the 
remaining meat mixture. 
When the loaf is half done 
lay strips of lean bacon on 
top. Bake in a moderate 
oven 350 degrres F. 35 to 45 
m inutes or until baked 
through. 


“ HAM LOAF” 
Mrs. Edward Haney 
24 E. Friend St. 
Columbiana, Ohio 
Have ground together 2 
lbs. fresh pork and I lb. 
smoked ham. 
2 eggs, 
I cup bread crumbs, 


I cup milk, 
« 
Salt and pepper to suit 
taste. 
Mix same as meat loaf. 
Bake uncovered 
in 
slow 
oven two hours 
at 325 
degrees. 
Baste 
every 
fifteen 
minutes with the following; 
I cup brown sugar, 
" 


•’4 cup vinegar, 
::i cup water, 
I 1 2 teaspoon dry mustard. 
Mix sugar and mustard 
together. Add vinegar and 
water. Cook to a thin syrup.. 


THROW-TOGETHER 
HAMBURGER PIE 
Mrs. David O. Todd 
2556 Woodsdale Rd. 
Salem, Ohio 


1 * 2 pound hamburger 
2 eggs, 
I teaspoon salt, 
l > teaspoon pepper, 
one-third 
cup 
chopped 
onion, 
14 cup celery and green 
pepper, 
1 small package of dry beef 
gravy mix, 


l 2 teaspoon onion salt and 
celery salt, 
2 cups frozen French fries, 
I cup shredded cheese, (any 
kind). 
Mix all ingedients except 
French fries and cheese. 
Pat mixture into bottom of a. 
9” pie pan. Sprinkle French 
fries over 
top; 
spread 
cheese on top and bake at 
350 
d egrees 
for 
25-30 
minutes. Cut in wedges and 
serve warm. 


F I N E F U R N I T U R E & A C C E S S O R I E S 


designs for living 


by famous manufacturers such as: 


Hie "H O m " of fmo furniture 


invites you to come in, browse around. 
Our friendly personnel will be happy to 
assist you in selecting brand name fur­ 
niture, appliances or carpeting to fit 
your specific decor. 


St. John's 
Daystrom 
Virginia House 
Roper 
Hamilton 
Sealy Posturepedic 
Lane 
Bassett 
Vaughn Bassett 


Kincaid 
Forest 
Columbus 
Rowe 
Berfcline 
Fox 
HiLite 
National * 
Admiral 


/ HOME 
hi i iii in ie Stoic 
Cor. of State a i u t c l l swarth 


Open Monday & Friday 
Evenings 
Till9p>m. 


The Finest 


Bank Financing Available 


KEITH HESS - Owner 


8 The Salem News 
Friday, October 27,1972 
Meats 


BAKED IRISH IIAM 
IN BEER 
' 
Linda Brenner 
Box 143 
liar iverton, Ohio 
Spread 3 
boiled 
ham 
lightly 
with 
p re p ared 
mustard. Then cover with a 
thick paste of corn syrup 
and brown sugar. Stud with 
cloves. Place in a baking 
pan and pour in a bottle of 
beer 
Bake in a very hot 
oven <450 degrees» basting 
occasionally with the beer, 
for about 1 2 hour or until 
crust is nicely set. 


BARBECUED 
PORK CHOPS 
Mrs. Betty Strojek 
1821 N. Ellsworth Ave. 
Salem, Ohio 
6 pork chops, 
2 tablespoons brown sugar, 
*2 teaspoon dry mustard. 
1 v cup finely diced celery, 
*2 cup water. 
1 can tomato sauce (8 oz. 
size). 
*2 tablespoon salt, 
juice of l 2 lemon, 
*.» teaspoon black pepper. 
Fry and brown chops in 
skillet, drain grease and 
place chops in casserole or 
baking dish. Mix other 
ingredients - pour over 
chops Bake 2 hours at 35C 
degree oven. 


§ ' ' , , m m m mmm &m.m 
Casseroles 


FIVE DECKER DINNER 
Ruth Ann Edgerton 
240 State St. 
Leetonia, Ohio 
6 slices bacon, 
r*j pound ground beef. 
salt and pepper, 
4-6 medium onions, 
4 medium potatoes, 
4-6 medium carrots, 


* 1 
cup 
chopped 
green 
pepper, 
*,4 cup water. 
Cut bacon into inch pieces 
and line the bottom of a 
large skillet or Dutch oven. 
Form the ground beef into 
patties and place on the 
bacon. Sprinkle with salt, 
pepper to taste. 
Slice the onions, potatoes, 
and carrots. Place these in 
layers on the ground beef. 
Sprinkle each layer with salt 
and pepper to taste. Scatter 
the chopped green peppdr 
over the top. Place skillet on 
rnedium heat and cook for 3 
minutes or till the bacon 
begins to sizzle. Add the U 
cup of water. Put cover on 
pan, turn heat low and cook 
35 to 40 minutes. Makes 4 
generous servings. 


CABBAGE ROLLS 
Barbara J. Marra 
1229 Franklin St. 
Salem. Ohio 
1 lg. head cabbage, 
2 lb. ground beef, 
t lb. fresh pork sausage, 
2 cups cooked rice, 
1 large onion diced, 
2 
teaspoons 
m eat- 
poul try .sausage seasoning. 
Mix meat, rice, onion, and 
seasoning together 
Core cabbage placing 
bead in boiling water till 
tender, cool, separating 
tleaves. 
Put meat mixture on each 
leaf. Roll up, tucking in leaf 
ends, 
packing 
tightly 
together in Dutch oven or 
roaster. 
Pour large 51 oz. can 
tom ato soup over rolls also 
add xk can of water. 
Bake 350 - 375 degrees. 


CHEESEBURGER 
CASSEROLE 
Mrs. William Landsberger 
~ RD5 
Lisbon, Ohio 
1 pound ground beef. 
1 package (7 oz.) macaroni. 
12 cup milk, 
1 can cream of chicken or 
mushroom soup. 
1 egg, beaten. 
1 
tablespoon 
chopped 
parsley, 
1 medium onion. 
2 tablespoon butter, 
1 can tomato sauce (sm all), 
*2 pound cheese, grated, 
like Mozzarella cheese. 
Cook macaroni and place 
in 8 x 
10 inch buttered 
casserole dish. 
Mix milk. soup. egg. and 
parsley : 
pour 
over 
macaroni. 
Brown ground beef and 
cut-up onion in butter, add 
tomato sauce and simmer 
15 minutes. Then add to 
macaroni mixture; over the 
top sprinkle grated cheese. 
Bake for 20 minutes at 350 
degrees. 
May also be served in 
individual casseroles. 


CHEESEBURGER 
CASSEROLE 
Mrs. Ralph Lehman 
RD2 
Columbiana, Ohio 
1 lb. ground beef, 
one-third 
cup 
chopped 
onion, 
1 
can 
condensed tomato 
soup, 
1 cup peas, undrained. 
Salt and pepper. 
8 ;4-inch cubes American or 
cheddar cheese. 
1 cup sifted flour, 
112 tsp. baking powder, 
14 tsp. salt. 
2 tbsp. shortning,* . 
one-third cup plus 1 tbsp. 
milk. 
Brown meat and onion. 
Drain fat. Add soup, peas, 
salt and pepper. Place in 1‘2 
quart baking dish. Sift 
together 
flour, 
baking 
powder and salt. Cut in 
shortning until particles are 
fine and add milk. Stir until 
dough 
clings 
together. 
Knead on lightly floured 
surface 
12 times. Divide 
dough into 8 pieces and 
mold each piece around a 
cheese cube. Place on top of 
casserole. 
Bake at 
425 
degrees for 25-30 minutes. 


CABBAGE & NOODLE 
CASSEROLE 
Jean Severyn 
1219 Franklin Ave., 
Salem, Ohio 
4 to 6 tablespoons butter or 
margarine, 
, 2 large onions (cut into thin 
strip«» 
, 6 cups 
(about 
1 pound) 
green or any cabbage (cut 
into long strips about 
\ a- 
inch wide), 
3 cups cooked medium-wide 
egg noodles, 
I14 teaspoons salt, 
•h to *4 teaspoon pepper. 
In a 12 inch deep skillet 
melt 4 tablespoons butter 
over low heat. Add onions 
and 
cook, 
stirring 
oc­ 
casion ally, 
either 
until 
w ilted and yellow ed or 
lightly browned. 
Mix in cabbage; cover 
and 
cook 
slowly 
until 
cabbage is wilted but still 
tender-crisp, 
about 
10 
minutes; 
stir once in a 
while. If noodles, are cold, 
rinse in boiling w ater; 
drain. Add to skillet with 
salt and pepper; mix well, 
adding 2 more tablespoons 
butter if desired; reheat. 
Makes 8 servings. 
Note: Cook 6 ounces noodles 
according 
to 
package 
d irectio n s to m ake 
the 
amount called for. 


. 
HUNGRY BOYS* 
. 
CASSEROLE 
Mrs. Robert F. Wilson 
RD2, New Garden Rd. 
Salem. Ohio 
Saute in large skillet; 
*"1*2 pounds ground beef, 
1 cup sliced celery. 
*2 cup chopped onion, 
12 
cup 
chopped 
green 
pepper. 
1 clove garlic, minced, until 
vegetables 
are 
tender. 
Drain. 
Add ■’4 cup (6-oz. can) 
tomato paste. 
:!4 cup water, 
1 teaspoon salt, 
1 
teaspoon 
paprika 
< Reserve 1 cup for biscuits). 
Add 1 can (lib .) pork and 
beans, undrained, 
1 can (1 lb.) chick peas or 
lima 
beans, 
undrained. 
Sim m er while preparing 
biscuits: 
Biscuits 
Sift together into mixing 
bowl 
112 cups sifted all purpose 
flour. 
2 teaspoons double-acting 
baking powder, 
12 teaspoon salt. 
Cut in 12 cup butter or 
m argarine until 
particles 
are fine. Combine 12 cup 
milk 
and 
4 
drops 
food 
coloring, if desired. Add to 
flour 
mixture. 
Stir until 
dough clings together. 
Knead on floured surface 
12 times. Roll out to a 12 x 9 
inch rectangle. 
Combine 
12 cup sliced 
pimiento-stuffed olives, <4 
cup 
blanched 
slivered 
almonds and the reserved 
meat mixture. Spread over 
dough. 
Roll 
up. 
starting 
with 12-inch side; seal edge. 
Cut into 1-inch slices. 
Turn meat mixture into 12 
x 8 or 13 x 9 inch baking dish 
or a 11-inch round casserole. 
Top with biscuits. 
Bake at 425 degrees for 25 
to 30 minutes until golden 
brown. 


HAMBURG CASSEROLE 
Mrs. Edith Weikart 
RD 5 
Salem, Ohio 
Make your favorite bread 
stuffing. Put a layer in 
greased casserole. Add a 
layer of 
Hamburg, 
then 
layer of stuffing. Season 
w'ith salt and pepper, add 1 
can Mushroom soup and 
bake 1 hour at 350 degrees 


SWEET POTATO BAKE 
Josephine Ann Divita 
157 N. Madison Ave. 
Salem, Ohio 
3 lb. sweet potatoes, 
1 cup dark or light brown 
sugar, 
l ‘/2 
Tablespoons 
corn 
starch, 
>/4 teaspoon salt, 
Vh teaspoon cinnamon, 
1 cup apricot nectar, 
x/z cup hot water, 
2 teaspoons grated orange 
peel, 
2 tablespoons butter, 
V2 cup chopped pecans. 
Cook potatoes till tender 
(not mushy). Drain and 
cool. 
Combine 
sugar, 
corn 
starch, salt, cinnamon, hot 
water 
and 
nectar 
and 
orange peel. Bring to a full 
boil 
- 
stir 
constantly. 
Remove from heat. Stir in 
butter and pecans. Place 
potatoes 
in 
a 
shallow 
casserole or baking (9 x 12) 
or (8 x 11) pan, cover with 
sauce. 
Cover 
with 
alum inum foil. Bake in 
m oderate 
oven 
(375 
degrees) for 25 minutes. 
Makes 6-8 servings. 
Very 
good 
with 
the 
holiday turkey dinner. 


PIZZA MACARONI 
Mrs. Karen Meek 
410 N. Market St. 
Lisbon, Ohio 
Brown in a heavy skillet 
in a tablespoon shortning. 
1 pound ground beef, 
1 large onion, chopped. 
1 green pepper, chopped, 


• 2 
teaspoon 
oregano, 
crushed, 
•2 teaspoon garlic salt. 
*2 teaspoon black pepper. 
1 teaspoon salt. 
As soon as the vegetables 
have- wilted and the red 
color has disappeared from 
the meat add to the mixture 
2 - 10* 2 oz. cans condensed 
tomato soup. 3 tablespoons 
grated 
P arm esan 
or 
Romano cheese 
Cook mixture 15 minutes 
stirrin g frequently until 
mixture begins to thicken 
somewhat. 
While this 
is 
cooking prepare according 
to package directions 12 oz 
( 1*2 cups» elbow macaroni. 
Cook until tender, then 
drain well and allow 
to 
stand a few minutes to air 
dry. Beat together >2 cup 
milk. 1 large egg Stir this 
into the drained macaroni 
Now grease a cookie sheet 
(one with rolled edge at 
least 1 inch high and 12 x 18 
in size or a jelly roll pan of 
the 
sam e 
dimensions. 
Spread the mixture of egg 
and macaroni over the 
surface Cover it with beef- 
tomato mixture spreading it 
evenly over entire surface. 
Over the top sprinkle 4 
pound cheddar cheese cut in 
slices Bake in a preheated 
oven fof 20 minutes until 
cheese is bubbly and entire 
surface "sets” . 
Remove from oven and 
cut into large squares. Lift 
out on individual serving 
plates. Makes 8 servings. 


BEST-EVER 
LASAGNA 
Mrs. Catherine Siddle 
1109 E. 10th St. 
Salem, Ohio 
2 pounds ground beef, 
9 iasagna noodles. 
1 
pound Wisconsin brick 
cheese, 
3 small cans tomato sauce 
(8 oz. each ), 
1 12 oz. can tomato paste, 
1 large whole onion, 
1 medium onion, diced. 
>h cup dehydrated parsley. 
12 teaspoon salt, 
•2 teaspoon oregano, 
1 1 teaspoon pepper. 
::j teaspoon garlic salt. 
2 pods garlic. 
<2 teaspoon sugar, 
4 teaspoon sweet basil. 
1 * teaspoon marjoram. 
's teaspoon thyme,. 


1*2 cups water. 
In Dutch 
oven, 
brown 
ground beef. Drain grease. 
Add 
salt. 
4 
teaspoon 
oregano. 
teaspoon 
pepper, *4 teaspoon garlic 
salt and the diced onion. 
Brown well, Add tomato 
sauce, tomato paste, garlic. 
'2 teaspoon garlic salt, ' H 
teaspoon pepper, sugar, 14 
teasp on oregano, m a r­ 
joram, sweet basil, thyme, 
parsley, water and whole 
onion. Simmer over slow 
burner for 2 hours. 
About '2 hour before the 
meat sauce is done, you can 
prepare the noodles. Boil 2 - 
3 pints of salted water in 
larg e 
kettle 
and 
add 
noodles. Boil 10 minutes. 
Hang over sides of kettle to 
drain. 
While 
noodles 
are 
draining, slice the cheese 
into medium slices. 
Now, in 9” x 13” x l'V 
cake pan make 3 layers of 
sauce, noodles and cheese 
with remaining cheese on 
top. 
Bake in a 350 degree oven 
for 1 hour. 


HAM OR BEBF 
PINWIIEELS 
Esther J. Ross 
226 Vine Avenue 
Salem, Ohio 
1 • 2 cups sifted flour, 
<2 cups enriched cornmeal, 
3 teaspoons baking powder, 
1 teaspoon salt, 
14 cup shortening, 
two-thirds cups milk, 
Ham or Beef filling. 
Sift drv ingredients. Cut 
in shortening until coarse. 
Add milk and mix lightly 
until damp. Turn on lightly 
floured board and knead 
gently. Roll out to 12 x 10 
rectangle. 
Spread 
with 
filling. Roll like jelly roll. 
Cut into roll 1 inch. Place on 
greased pan. Bake in 450 
oven 12 to 18 minutes. Serve 
at once. 


HAM FILLING 
•• j 
pound 
ground 
lean 
cooked ham (about 2 xk cups 
lightly packed) '2 cup light 
cream. '» teaspoon pepper, 
1 teaspoon dry mustard, 2 
tablespoons pickle relish. 
Mix well. 


•’4 
BEEF FILLING 
pound hamburger, 
teaspoon salt, *4 teaspoon 


pepper, 
xup^hili. sauce 
' 4 cup finely chopped onion 
Mix well. 


DEVILED SHRIMP 
Mrs. Emory Paulin 
5235 Depot Road ' 
Salem, Ohio 
1 
cup shrimp, 
fresh or 
canned, 
3 tablespoons butter or 
other fat, 
4 tablespoons flour, 
2 cups milk, 
3 hard cooked eggs, 
paprika, 
1 
tablespooons chopped 
parsley 
Few drops onion-juice, 
Buttered crumbs. 
Prepare 
shrim ps 
as 
directed. Melt the fat, add 
the 
flour and stir until 
smooth. Add the milk, heat, 
stirring constantly, and 
when it begins to thicken, 
add the eggs, which have 
been put through the sieve. 
Cut the shrimp with a silver 
knife, and add to the sauce; 
season with paprika, par 
sley, and onion-juice 
Put 
the mixture in individual 
baking dishes, cover with 
seasoned 
crum bs, 
and 
brown in a quick oven. (400 
to 450 degrees). 


Speaking of 


Recipes . . . 


FOOD FOR FELLOWSHIP 
Antoinette Kuzmanich Hatfield (Illustrated) 


Entertain and enjoy it! 


Mrs Hatfield, wife of Oregon Senator Mark Hatfield and 
author of two previous successful cookbooks, provides 
invaluable suggestions on how to be a perfect hostess 
Especially suitable tor church groups—large or small— 
and home entertaining 


Mrs Hatfield shares her prized recipes, menus, and serving 
techniques in a way that both the beginning cook and the 
gourmet will find clear and easy to follow. 
% 


This cookbook is organized to help prepare beautiful and 
delectable dishes for group entertaining quickly with a 
minimum of effort Recipes are arranged into twenty-four 
sections according to “ around-the-clock" situations 
Illustrated with photographs and drawings. An excellent 
gift tor the busy hostess 


Antoinette Hatfield is the wife of Oregon Senator 
Mark O Hatfield She is the author of two previous 
cookbooks, one of which is now in its fifth printing 
FRIENDS 
Damascus, Ohio 


BOOK 
STORE 


Phone 537-3481 
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Casseroles 


CRAFTY CRESCENT 
LASAGNE 
Mrs. Dick Ward 
1118 East 9th St. 
Salem, Ohio 
Meat Filling: 
I lb. ground beef, 
'*4 cup chopped onion, 
' •> clove garlic, minced, 
I tablespoon parsley flakes, 


,:j teaspoon leaf basil, 
' i teaspoon leaf oregano, 


' ■! teaspoon salt, 
Dash pepper, 
I can (6 oz.) tomato paste, 


Cheese Filling: 
I egg, 
1 cup cream ed cottage 
cheese, 


1 1 cup grated parmesan 
cheese, 


Crust: 
2 
cans 
(8 
oz. 
each) 
refrigerated quick crescent 
dinner rolls,, 
2 slices (7x4) Mozzarella 
cheese,. 
I tablespoon milk, 
I tablespoon sesam e seed. 


MEAT 
F IL L IN G : 
In 
large skillet, brown m eat; 
drain. Add onion, garlic, 
p a rsle y , seaso n in g s and 
tom ato 
p aste. 
S im m er, 
uncovered, for 5 minutes. 
(M eat m ix tu re m ay be 
m ad e 
ah ead 
and 
refrigerated). 


C H E E S E 
F IL L IN G : 
Com bine all ingredients. 
(Mixture may 
be 
made 
ahead 
and 
refrigerated). 
C R U S T : 
S e p a r a t e 
crescent dough into 8 rec­ 
tan g les. 
On 
u n g reased 
cookie sheet, place dough 
r e c t a n g l e s 
to g e t h e r 
overlapping edges (about a 
15 x 13 inch rectangle). 
P re s s 
edges 
and 
p e r­ 
forations to seal. 


SPREAD half of the Meat 
F illin g lengthw ise down 
center half of dough to 
within I inch of each 13-inch 
end. Top m eat filling with 
ch eese 
filling; 
spoon 
rem aining m eat filling over 
top, forming 3 layers. Place 
M ozzarella cheese slices 
over m eat filling. 
FOLD 
13-inch 
ends 
of 
dough rectangle over filling 
I inch. Pull long sides of 
dough rectangle over filling, 
being careful 
to overlap 
edges only 'j inch. Pinch 
overlapped edges to seal. 
Brush with milk; sprinkle 
with sesam e seed. Bake at 
375 degrees for 20 to 25 
m in u tes, or 
until 
deep 
golden brown. Serves 4-6. 
TIP: 
Lasagne may be 
prepared ahead of time, 
covered with plastic wrap 
and refrigerated for 2 to 3 
hours 
before 
baking. 
Increase baking tim e to 25 
to 30 minutes. 


ANYDAY CASSEROLE 
Mrs. Clyde ll. Cockard 
7296 South Range Rd. 
RD 5, Salem, Ohio 
I lb. ground m eat, 


' ■j lb. noodles, 
I can vegetable soup. 
Brown the ground m eat in 
a skillet when browned add 
I beef bouillion cube plus I 
cup w ater and sim m er. 
Cook noodles until cooked, 
drain and put in a greased 
casserole, add m eat and 
vegetable soup and equal 
am ount of water. Mix well, 
and 
top 
with 
c ra c k e r 
crum bs. Bake 20-30 m inutes 
at 350 degrees. 


m u s k a k a 
1 
Mrs. Charles Straub 
476 Sharp Street 
Salem, Ohio 
1 eggplant, 
2 onions (sliced) 
I pound hamburg; 
I can tomato puree. 
Cut eggplant in slices 1 
inch thick. Do not peel. 
Flour and brown in butter. 
Place alternate layers of 
eggplant, onion and ham­ 
burg in casserole. Season 
with salt and pepper. Pour 
puree over all. Bake at 350 
degrees for one hour. Keep 
covered for first half of 
baking. 


AMERICAN CHOP SUEY 
Mrs. Rose Marie Wheeler 
38782 Butcher Rd. 
Leetonia, Ohio 
I lb. ground beef, 
Salt and pepper to taste, 
I med. onion, sliced, 
1 can chop suey vegetables, 
2 cans chow mein noodles, 
I can cream of chicken 
soup, 
I can tomato soup, 
I small can mushrooms. 
Season beef and brown. 
Mix well with all remaining 
ingredients. Bake at 350 
degrees for I hour in an 
uncovered casserole. Yield: 
6 servings. 


CHOP SUEY 
Sue Navoyosky 
821 Homewood 
Salem, Ohio 
1-2 lb. pork chopped (pork 
butt, pork steak or lean cut 
up pork for stewing), 
:,4 cup chopped celery, 
I medium onion, 
one-third - Va ja r of brown 
grav y 
m o lasses 
(bead 
m olasses), 
i cup soy sauce, 
I can w ater ch e stn u ts, 
sliced, 
I small can m ushroom s, 
drained, 
1 can bean sprouts, drained, 
"j cups w ater. 
Cover bottom of 3-4 quart 
saucepan with vegetable oil. 
Add pork and heat enough to 
take pink out of pork; about 
5 minutes turning pork so as 
not to burn. Add celery and 
onions and saute 5 minutes. 
Add m olasses and soy sauce 
and cook till flavor blends 
about 
8 
m in u tes. 
Add 
chestnuts, m ushroom s and 
bean sprouts, and w ater to 
cover m ixture. Cook over 
medium h e a t'until m eat is 
tender 
14-2 hours. 
Just 
before serving, thicken like 
gravy with: 
2 tablespoons flour mixed 
with sm all am ount of w ater 
to form paste and smooth 
flour. 
Serve over rice or with 
chow mein noodles. Yield 8- 
10. 


CORNED BEEF 
CASSEROLE 
Mrs. Albert Bruckner 
IU. I. Box517 
Salem, Ohio 
I 8 oz. package noodles, 
I 12 oz. can corned beef, 
diced, 


I I pound American cheese, 
diced, 
I can condensed cream of 
chicken soup, 
I cup milk, 


*2 cup chopped onion, 
:!i cup buttered crum bs. 
Cook noodles in boiling, 
salted w ater until tender. 
Drain. 
Add corned beef, cheese, 
soup, milk and onion. Pour 
into 2 quart casserole. Top 
with buttered crum bs. Bake 
in 
350 
degree 
oven, 
45 
minutes. Serves 8 to IO. 


SKILLET LASAGNA 
Patricia Murphy 
1867 Maple Street 
Salem, Ohio 
1 lb. ground beef, 
2 tablespoons butter or 
margarine, 
I (one) envelope spaghetti 
sauce mix, 
1 - I lb. creamed cottage 
cheese, 
3 cups broad noodles, un­ 
cooked, 
2 teaspoons basil leaves, 
I tablespoon parsley flakes, 
I teaspoon salt, 
I can (I lb.) tomatoes, 
I can (8 oz.) tomato sauce, 
8 ounces Mozzarella - sliced 
and cut in pieces,. 
Cook meat in butter in a 12 
inch skillet or Dutch oven 
until brown. Sprinkle half 
spaghetti sauce mix over 
meat. Spoon cottage cheese 
over meat. Top with layer of 
needles 
and 
sprinkle 
remaining spaghetti sauce 
mix, basil leaves, parsley 
and salt over all. Pour 
tomatoes, tomato sauce and 
water over top. Bring to boil 
- cover and 
simmer 35 
minutes or until noodles are 
tender - sprinkle cheese 
over 
top. 
Let 
stand 
5 
minutes. Serves 6. 


LASAGNA 
Mrs. Walter Frantz 
Route I 
Lisbon, Ohio 
8 oz. package broad noodles, 
1 cup cottage cheese, 
3 oz. package cream cheese, 
'•» cup sour cream , 
2 tablespoon m elted oleo, 
1 lb. ham burger, 
4 cup chopped onion, 
2 8 oz. cans of tom ato sauce, 
I teaspoon salt, 
Parm esan cheese. 


Drop noodles into boiling 
salted w ater so boiling does 
not stop. Bring to full rolling 
boil. Remove from heat, 
cover and let stand for IO 
minutes. Rinse and drain in 
co lan d er. 
Brow n 
h a m ­ 
burger and onions in skillet. 
Add tom ato paste and I 
teaspoon salt. Place half the 
noodles in casserole dish. 
Mix cottage cheese, cream 
cheese 
and sour 
cream . 
Spread over noodles. Pour 
half the ham burger m ixture 
over cheese m ixture. Add 
rem ain in g noodles, then 
h a m b u r g e r 
m i x t u r e . 
Sprinkle with 2 tablespoons 
m elted 
m argarines 
and 
Parm esan cheese. Bake at 
350 degrees for 30 minutes. 


PORK ‘N LIMA 
CASSEROLE 
Doris Mae Ewing 
34732 State Rt. 172 
Lisbon, Ohio 
I lb. bulk pork sausage, 


I I cup diced onion, 
4 teaspoon garlic salt, 
I 
lb. cooked dried 
lima 
beans or 
I lb. of canned butter beans, 
I IO"* * oz. can tomato soup, 
I teaspoon salt, 
4 teaspoon paprika, 
' i teaspoon celery salt, 


I I 
cup 
g ra te d 
process 
cheese. 
Form sausage into little 
balls and lightly brown over 
medium heat. Remove from 
skillet, and add diced onion 
and garlic salt. Cook until 
light brown. Pour tomato 
soup into 2 quart casserole 
and add salt, paprika and 
celery salt. Blend and then 
add the drained lima beans. 
A rrange sausage balls over 
bean mi xture and pour 
onion seasonings on top. 
S prinkle 
with 
g ra te d 
cheese. 
Bake in 350 degree oven 
for 45-50 minutes. 


“ MUSHROOM MEDLEY 
Penny L. Wheatley 
10736 W. Pine Lake Rd. 
RD 4 
Salem, Ohio 
I pound ground meat, 
1 - green pepper, 
I medium onion, 
Salt and pepper (sprinkle) 
I tall can tomato juice, 
I large can tomatoes, 
I small package uncooked 
noodles, 
I can sliced mushrooms or 
mushroom soup, 
4 pound grated cheddar 
cheese. 
Brown 
m eat, 
green 
pepper and onion, season 
with salt and pepper. Mash 
tomatoes and add - simmer 
30 minutes - add 4 can 
tomato juice. Simmer 30 
minutes more. Add more 
juice as needed. 
Add noodles and cook only 
until noodles are soft. Add 
mushrooms or soup. 
Put in greased casserole. 
Spread grated cheese on 
top. Heat about 30 minutes 
at 300 degrees before ser 
ving. (store in refrigerator 
until ready to heat and 
serve.) 


CHEDDAR POTATO 
CASSEROLE 
Mrs. Gail C. Herron, Jr. 
1125 Highland East 
Salem, Ohio 
6 medium potatoes, 
2 cups shredded cheddar 
cheese, 
cup butter, 
2 cups sour cream (at room 
tem perature), 
one-third cup chopped green 
onion, 
I teaspoon salt, 
4 teaspoon pepper. 
Cook potatoes in jackets. 
Cool, 
peel, 
and 
sh red 
coarsely. 
In 
saucepan 
over 
low 
heat, combine cheese and 
butter till alm ost melted. 
Blend in sour cream , onion, 
and salt and pepper. 
Add p o tato es, stirrin g 
lightly. Pour into 2 quart 
casserole. 
Bake at 350 degrees for 25 
minutes. 


i *i 
: 
I j 
EASY SCALLOPED 
TOMATOES 
Jean Severyn 
1219 Franklin Ave., 
Salem, Ohio 


1 1 cup chopped onion, 


1 1 
cup 
chopped 
green 
pepper, 


1 1 cup butter, 
6 medium tomatoes, peeled 
and sliced, 
4 teaspoon salt, 


1 1 teaspoon pepper, 
I tablespoon sugar, 
I 1 2 to 2 cups toasted bread 
cubes. 
Cook 
onion 
and green 
pepper in butter until soft. 
Place half of tom atoes in 2 
qt. casserole. Top with half 
of seasonings and bread 
cubes, and all 
of green 
pepper m isture. Top with 
r e m a i n i n g 
t o m a t o e s , 
seasonings 
and 
bread 
cubes. Bake in m oderate 
oven (350 degrees F.) 30 
minutes. Makes 6 servings. 


BAKED 
BUTTERNUT SQUASH 
Jean Severyn 
1219 Franklin Ave., 
Salem, Ohio 
I (3 to 3*2 lb.) butternut 
squash, 
Salt and pepper to taste. 
I 
tablespoon 
b u tter 
or 
m argarine, 
3 to 4 tablespoons water. 
W ash sq u ash ; rem ove 
seeds at full, rounded end; 
cut 
in 
4 -in ch 
slices. 
Overlap slices in shallow 
baking dish. Sprinkle with 
salt and pepper; (You can 
sprinkle about I teaspoon 
sugar over this if you desire 
a little sw eeter taste, dot 
with 
butter. 
Add 
w ater; 
cover tightly with foil. 
Bake in hot over (400 
degrees) 35to 40 minutes, or 
until squash 
is ten d er. 
Makes about 4 servings. 
Note: This is an easy recipe 
to double if you need more 
servings. 
Just 
bake 
two 
pans of squash. Bakes to 
delicious perfection with 
p ra c tic a lly 
no 
oven- 
watching. 


v * lr . w t I J 9 i f 
JAPANESE 
GOULASH 
Arlene Stratton 
452 E. 6th St. 
Salem, Ohio 
6 slices bacon (lean), 
I med. size onion, 
I teaspoon vegetable oil, 
I small head cabbage, 
I small box egg noodles 
(any width), 
Salt and pepper to taste. 
Chop up bacon and onion 
in small pieces. Then fry in 
I teaspoon vegetable oil, in 
large size skillet, till done. 
About 
IO minutes. Add 
chopped cabbage (med. 
chopped) to bacon and onion 
mixture 
in 
skillet 
and 
continue to fry until cab­ 
bage is tender, about 15 
minutes. While cabbage is 
frying, 
cook 
noodles, 
separately, in large pan, in 
one quart salted w ater until 
done, 
about 
IO minutes. 
Drain noodles, mix 
with 
cabbage in frying pan and 
cook together for 5 more 
minutes. Serve as 
main 
dish. Serves 4 to 6 people. 


EGGPLANT AND 
SAUSAGE CASSEROLE 
Amelia May Duncan 
40877 Miller Rd. 
Leetonia. Ohio 
I medium eggplant, 
'4 cup oil, 
I large onion sliced, , 
1 cup grated charp cheese, 
2 cups tomatoes, 
I tablespoon sugar, 
Salt and pepper, 
4 pound ground sausage. 
Slice eggplant thin and 
brown in oil in heavy skillet. 
When brown drain on paper 
towels. Slice your onion and 
set 
aside. 
Brown 
the 
sausage in sam e skillet. Salt 
and pepper to your taste. 
Grease 2 quart casserole. 
P lace 
in 
layers 
the 
eggplant, 
onions, 
cheese, 
and sausage. Sprinkle with 
the sugar. Mix corn starch 
with the tomatoes and pour 
over 
top, and bake 
un­ 
covered 375 degree oven fbr 
about 40 minutes. 
Jl/w'itaAb' 
PROGRESSION 
CHINA 


Noritake Progression China makes cooking, dining, and entertaining 
elegantly easy. Freeze with it -C o o k with it—Serve with it. Yet Progression 
China is a truly fine artistic product with a beautiful pearl white body. 
Completely coordinated cookware and serving pieces available in a choice 
of patterns. All in open stock with a two-year free breakage guarantee under 
normal household use. 


' 
.X-O-r. 
ft* 
£ V v ^ k . 


AV ii 


Blue 
Haven 


5 Pc. Place Setting $10.95 


Blue 
Moon 


A r i~v 
Service 
45 Pc. 
,or8 
$99.95 


581 East State Street 
Salem, Ohio 


10 The Salem News 
Friday, October 27,1972 


% 


f ; 


Casseroles 


“ ITALIAN 
SPAGHETTI SAUCE” 
» Penny L. Wheatley 
19736 W. Pine Lake Rd. 
Salem, Ohio 
2 medium cans tomatoes 
m ashed, 
I can tom ato paste (sm all). 
I can tom ato soup, 
Vi teaspoon red pepper. 
I teaspoon salt, 
H teaspoon black pepper. 
I piece garlic, 
1 teaspoon oregano. 
(Put in sauce pan and 
sim m e r on low heat.) 


“ M EA TBALLS” 
1 pound ham burg. 
1 medium onion. 
1 piece garlic, 
1 cup breadcrum bs. 
1 egg beaten^ 
salt and pepper (sprinkle 
(M ix 
in g re d ie n ts 
an( 
form m eatball.) 
In frying pan put 1 1 cuj 
c o ok in g 
oil, 
4 
m edium 
onions (less if you prefer), 1 
green pepper. 
If you don't want meat 
balls break up ham burg ir 
frying pan with 2 medium 
onions and 1 green pepper 
Cook 
onions 
- 
g r e e r 
pepper - m eat or meatballs 
in frying pan until hamburg 
is browned - when ham burg 
has been browned * put all 
ingredients in frying pan. 
into sauce and sim m er at 
least 3 hours. 


“ B E E F STEW” 
Mrs. G ladysSchlarb 
1294 Robin Ave. 
Salem. Ohio 
2 lbs. Beef stew meat. 
1 onion - chopped. 
4 carrots (sliced*, 
( 1 teaspoon salt. 
2 
ta b lesp o o n s 
tapioca 
(m inute), 
* 1 cup tomato juice (more if 
n e ed e d ). 
S p re a d 
ra w 
m eat 
in 
' “bottom of large casserole 
(g re a se d ). 
Add 
all 
the 
othei 
in g re d ie n ts in a lte r n a te 
layers with m eat. Cover. 
Bake 4 hours at 275 degrees. 
Chunks of potatoes m ay be 
added during last hour of 
cooking. Add another cup 
tom ato juice at this time 
too. 


I 
CHILI SCRAPPLE 
i 


Mabel Yates 
256 Ridge St. 
Leetonia. Ohio 
6 wieners, 
4'v cups water, 
1 teaspoon salt, 
*2 teaspoon pepper, 
1 l(i oz. can chili, 
l ::t cups yellow corn meal 
i Cut wieners in thin slices 
and boil in 
the w ater 5 
m inutes. Add chili then corn 
meal. Stir, cook 20 minutes. 
Pour in greased bread pan. 
Cool. 
Slice an d 
fry 
in 
shortening. 


SCALLOPED CORN 
Mrs. George \V. Boone 
1128 Beeson Mill Rd. 
Leetonia, Ohio 
1 can cream ed corn, 
'v cup milk, 
Yz cup crackers, 
'» cun onion (chopped) 
*4 c\ 
green pepper. 
Salt 
d pepper to taste. 
1 ta 
poon butter. 
C ;ne 
all 
ab o v e 
ing 
its 
and 
bake 3 0 i 
mi 
it 350 degrees. 
I 


COTTAGE CH EESE 
POTATOSCALLOP 
Doris Borton 
157 W. 5th St. 
Salem, Ohio 
^ 
6 large potatoes cooked, 
3 tablespoons grated onion, 
1 teaspoon salt, 
1 1 teaspoon pepper, 
2 cups cottage cheese, 
1 cup sour cream , 
1*2 cups cheddar cheese, 
shredded. 
Paprika. 
Peel and slice potatoes 
into buttered 1*2 qt. baking 
dish. Sprinkle onion, salt, 
and pepper over potatoes. 
Combine cottage cheese and 
sour 
cream . 
Spoon 
over 
potatoes. Top with cheddar 
c h e e se , 
sp rin k le 
with 
p a p rik a 
a n d 
b a k e 
20 
minutes 
at 
350 
degrees. 
Serves 8 generously. 


ITALIAN CARTW H EEL 
Doris Borton 
157 \V. 5th St. 
Salem, Ohio 
1 
15*2 oz. can m arin ara 
sauce or spaghetti sauce 
with m ushroom s or m eat. 
1 one-third cups w ater, 
1 
one-third 
cups 
minute 
rice. 
8 frankfurters, 
» cup pickle relish, 
2 or 3 tablespoons prepared 
m ustard (optional). 
Combine m arinara sauce, 
w a te r 
a n d 
m in u te 
ric e 
(right from the package) in 
a shallow 1-quart casserole; 
blend. 
Split frankfurters three 
quarters of the way through 
fill w ith 
re lis h -m u s ta r d 
mixture. Arrange on rice 
m ixture in casserole to form 
spokes. 
Bake in m oderate oven 
(350 degrees F.) 15 to 20 
minutes, then brown frank­ 
f u r te r s 
u n d e r 
b ro ile r. 
Makes 4 servings. 


3-BEAN 
FRANK BAKE 
Mrs. G arner Patterson 
Box 114 
llanoverton, Ohio 
1 lb franks sliced, 
1 - 1 lb. can.pork and beans, 
1-1 
lb. can butter 
beans 
(drained > 
1-1 lb. can chili beans., 
1 •_» cup brown sugar, 
1 small onion chopped, 
2 tablespoons wine vinegar, 
1 1 
teasp oon 
o re g a n o 
crushed. 
In 2 ‘ 2 quart casserole mix 
all ingredients. Bake un­ 
covered for 2 hours at 350 
d e g re e s 
s tirr in g 
o c­ 
casionally. Serves 8 to 10. 


ESCALLOPED 
TOMATOES 
Blanche Headley 
116 F a st 3rd Street 
Salem, Ohio 
2 cups canned tomatoes or 
2 medium size fresh ones, 
2 cups bread cubes, 
2 tablespoons minced onion, 
1 j teaspoon pepper, 
1 teaspoon salt, 
1 tablespoon sugar, 
*2 cup cheese, 
1 j cup butter, 
1 cup bread crum bs. 
Mix 
to m a to e s, 
b re a d 
cubes, onion, salt, pepper 
and sugar. 
Put one half m ixture into 
a 
buttered 
baking 
dish, 
sprinkle with half of the 
cheese, add rest of tomato 
m ixture. Top with rest of 
cheese 
and 
the 
buttered 
bread crum bs. 
Bake in a 375 degree oven 
for 45 minutes. Serves six 
(6 ). 


CABBAGE ROLLS 
WITHSAUERKRAUT 
G eorgians Bailey 
1156 Liberty 
Salem, Ohio 


2 lb. of ground beef, 
1 lb. of sausage. 
1 large head of cabbage. 
1 small ham bone, 
12 lb. of ham chunks, 
' 4 lb. sm oke bacon, 
1 1 lb. bag of sauerkraut. 


1 egg. beaten, 
1 cup long grain rice, 
1 cup finely chopped onions, 
1 cup c ra ck e r or bread 
crum bs. 
Salt and pepper to taste. 
Remove core of cabbage 
with 
sharp 
knife; 
place 
cabbage in boiling w ater 
and boil 5 minutes or until 
leaves a re limp. Remove 
from w ater and separate 
le a v es. 
C om bine, 
h a m ­ 
b u rg e r, 
s a u s a g e , 
eggs, 
onion, rice, bread crum bs 
and salt and pepper. Put 
layer of kraut in 10 quart 
Dutch oven. Form mixture 
into 15 balls; w rap each in a 
cabbage leaf. Place layer of 
rolls in 
Dutch oven 
and 
a lte r n a te 
w ith 
k ra u t, 
placing 
ham 
and 
bacon 
pieces in the layers. Place 
ham bone in center. Finish 
with layer of kraut on top 
and cover with w ater left 
from 
boiling 
c a b b a g e . 
Cover; cook over low heat 
for three or four hours. 
Yield. 6-8 servings. 


SPAGHETTI TOSS 
Georgiana Bailey 
1150 Liberty 
Salem, Ohio 
1 lb spaghetti, 
3 eggs. 
1 stick of 
m argarine or 
butter, 
I 12 cup of finely chopped 
onions, 
1 cup g r a te d p a rm e sa n 
cheese. 
Cook 
sp a g h e tti 
as 
directed on package. While 
spaghetti is cooking, brow n 
onions in m argarine. When 
spaghetti is ready, drain, 
and place in large bowl, add 
onions, and eggs. Toss until 
well mixed. Pour ‘ 2 cup of 
parm esan cheese on top and 
save the rest for individual 
se rv in g s. 
S erv e 
im 
mediately. 
Yield: 6 servings. 
Note: Better results if eggs 
a r e 
n e a rly 
room 
te m ­ 
perature and bowl 
is as 
warm as possible. 


CH EESE POTATO 
CASSEROLE 
Mrs. Dorothy Ann Martin 
Route 172, RD t 
Lisbon, Ohio 
4 oz. 
cheese 
(box 
type) 
sliced in strips, 
4-6 medium potatoes, sliced 
thin. 


*2 cup milk, 
salt and pepper. 
Use 
sm a ll 
co v ered 
casserole. A rrange potatoes 
and cheese in layers, sal* 
and pepper each layer to 
taste. Add milk and cover. 
Bake at 350 degrees 2 to 4 
hours. 


BROCCOLI AND RICE 
CASSEROLE 
Mrs. Dempsey Young 
East Rochester, Ohio 
1 cup rice, uncooked, 
1 package chopped broccoli, 
1 8 oz. ja r Cheez Whiz, 
1 stick m argarine. 
Cook rice. Cook broccoli. 
Mix rice, chopped broccoli, 
Cheez 
W hiz, 
an d 
oleo 
together, 
put 
in 
greased 
casserole, bake in moderate 
oven (350 degrees) for 30 
m in u te s or until lightly 
brown. 


RICE RISOTTO 
Mrs. Harold E. Albert 
* 910 S. Union Avenue 
Salem, Ohio 
Two-thirds stick butter. 
1 medium onion (sliced), 
two-thirds cup regular rice 
(uncooked). 
1 
sm a ll 
can 
d ra in e d 
mushroom bits, 
2 cans boullion broth. 
M elt b u tte r in skillet 
under slow' fire, add diced 
onion. 
Saute. 
Add 
other 
ingredients, place in baking 
dish, bake one hour at 350 
d e g re e s 
s tirrin g 
oc­ 
casionally. 


GREEN BEAN 
CASSEROLE 
Eloise V. Traina 
1651 E. State St. 
Salem. Ohio 
3 packages 
French style 
gre e n 
beans 
(p a rtia lly 
cooked and drained). 
1 1 4 
cup sliced 
w ater 
chestnuts. 
1 1 4 
cup 
bean 
sprouts 
«drained 1, 
1 medium onion «chopped). 


2 cans undiluted cream of 
mushroom soup. 
6-8 ounces of sharp cheddar 
cheese «grated*. 
1 can French fried onion 
rings (crumbled*. 
L a y e r 
first 
six 
( 6 ) 
in g re d ie n ts 
with 
sm all 
amount of salt. Start with 
beans and end with cheese. 
Bake at 375 degrees for 35 
minutes. 
Top with 
onion 
rings last 10 minutes. 


M IKE’S FAVORITE 
CASSEROLE 
Eloise V. Traina 
1651 E. State St. 
Salem, Ohio 
2 pounds lean beef stew, 
2 cans cream of mushroom 
soup, 
1 can cream of chicken 
soup. 
Chopped 
c ele ry , 
diced 
onions, diced mushrooms, 
choppped 
g re e n 
pepper 
(optionals). 
Place meat in 3 quart 
casserole. Pour undiluted 
soups over. Can add any or 
all of the optional foods. Mix 
well. Bake in slow overn 325 
degrees 
for 
2 *2-3 
hours. 
Cover last ‘ 2 hour. 
S erve 
ov er 
b u tte re d 
noodles or steamed rice. 


SWEET POTATO 
CASSEROLE 
Mrs. Thomas Mathev 
RD 5 
Salem, Ohio 
4 cups sweet potatoes, 
1 teaspoon salt, 
‘h teaspoon cinnamon, 
two-thirds cup coconut, 
tw o -thirds 
cup 
d ra in ed 
crushed pineapple, 
4 tablespoons melted butter, 
; 1 cup brown sugar. 
Combine all but half of the 
pineapple and half of the 
coconut. 
P ou r 
into . a 
greased pan. Pour the other 
half of the pineapple and 
coconut over the top. Bake 
at 
375 
d e g re e s 
for 
30 
minutes. 


CORNED BEE F 
CASSEROLE 
Mrs. CatherineSiddle 
1109 E. 10th St. 
- Salem, Ohio 
6 oz. package m acaroni. 
12 oz. 
can 
corned 
beef, 
chopped, 


1 4 
pound 
boxed 
process 
cheese, cubed, 
1 
10 oz. 
can 
cream 
of 
chicken soup, 
1 cup m ilk,‘/2 cup chopped 
onion, 
buttered cread crum bs. 
Cook 
macaroni. 
Drain. 


Combine rem aining except 
crumbs. Alternate layers of 
macaroni and sauce in 2 qt. 
casserole. Top with cru m b s. 
Bake in 350 degree oven for 
1 hour. Uncover for the la s t 
10 minutes. 


3-BEAN 
FRANK BAKE 
Mrs. G arner Patterson 
Box 114 
llanoverton. Ohio 
1 pound franks sliced. 
1 1 pound can pork and 
beans. 
1 1 pound can butter beans 
«drained) 
1 1 pound can chili beans, 


12 cup brown sugar. 
1 
small 
( 12 
cup) 
onion 
chopped. 
2 tablespoon wine vinegar, 
1 1 
teaspoon 
o re g a n o 
crushed. 
In 
large 
mixing 
bowl, 
combine franks, all beans, 
brow n 
s u g a r, 
onion, 
vinegar, and oregano. Turn 
into 
2*2 quart casserole. 
Bake 
u n c o v e re d 
in 
m oderate oven 350 degrees 
for 
2 
hours, 
s tir r in g 
occasionally Makes 8 to 10 
servings. 


following in layers: 
1 layer raw potatoes, diced, 
1 layer spaghetti, uncooked 
or rice or macaroni, 
r 


l layer meat, 
i layer of onions and celery, 
1 layer carrots, 
1 layer sliced tomatoes 
Add two cups of water 
plus enough to be half way 
up on vegetables. 
Bake one hour at 350 
degrees. Cover first half- 
hour. 


SIX COURSE DINNER 
Mrs. George I). W'eikart 
343 Pearl Street 
Leetonia. Ohio 
1 pound sausage, bulk or 
link 
Brown in a pan. drain off 
fat. 
Into a casserole, add the 


SCALLOPED 
MUSHROOMS 
Mrs. Rex Hundertmarck 
476 W. Third St. 
Salem. Ohio 
1 
sm all 
can 
evaporatec 
milk, 
2 cans mushroom soup. 
1 
s m a ll ca n 
mushroom 
pieces, 
1 
package 
crackers 
(or 
stack). 
Mix 
together 
(drained) 
m u s h ro o m s , 
milk 
and 
m ushroom soup 
G r e a s e 
c a s s e r o l e . 
Crum ble half package ol 
c r a c k e r s 
on 
bottom of 
casserole. Pour mixture on 
top of crackers. Top with 
rest of crum bled crackers. 
Dot with butter 
Bake 350 degrees for 45 
m in u te s o r till slightly 
brown. 
E a s y to p rep are, few 
ingredients, and delicious! 


W hen you a re deep h 
frying 
breaded oysters c 
clam s, heat the fat to 3; 
degrees. 


Casseroles 


CHOU BLANC AU LARD 
Mrs. Al Bauman 
RDI 
Salem, Ohio 
I big head of white cabbage, 
’ I pound of pork sausage 
(link), 
6 
Lard, 
Potatoes (cooked and then 
peeled), 
Salt and Pepper to taste. 
Using an electric frying 
pan: 
Cook pork sausage in a 
little lard until brown. 
Slice potatoes, add to 
electric frying pan. Cook for 
about ten minutes. 
Add shredded cabbage to 
above mixture. Cook for one 
half hour. 
Season to taste. 


ITALIAN KNOCCHI 
Rose Mercer 
Box 233 
New Waterford, Ohio 


Boil 3 pounds of potaotes. 
1 teaspoon salt, 
6 egg yolks, 
2 cups flour. 


Mash the potatoes while 
warm. Cool and then add 
salt, flour and egg yolks. 
Add 
more 
flour 
if 
necessary. Turn on floured 
surface and knead. Cut in 
•'4-inch pieces. Boil some 
water, and add a few pieces 
of dough at a time. After all 
have floated to the top, cook 
three minutes more. Drain 
and serve with spaghetti 
sauce. 


Poultry 


CHICKEN 
PILAU 
Mrs. Ralph Lehman 
R. D. 2 
Columbiana, Ohio 
34-lb. chicken, 
2 tablespoons oil, 
1-2 teaspoons curry powder, 
2 onions, 
1-lb. rice, (not quick cooking 
type), 
I teaspoon turmeric, 
4 cup seedless raisins, 
4 cup cashew nuts, 
Salt and pepper, 
3 hot hard-boiled eggs. 
Set oven temperature at 
375 degrees. 
Sprinkle' chicken with 
curry powder and put in a 
roaster with the oil. Roast 
chicken, 
basting 
oc­ 
casionally, for I hour, IO 
minutes. When it is cooked, 
joint the chicken. Cut off 
each leg close to the car­ 
cass. Cut each leg in half 
between the drumstick and 
thigh. Remove wings with a 
piece of the breast. Cut off 
piece of meat from each 
side of breast bone. Scrape 
scraps from carcass. 
Peel and slice onions in 
large pan. Fry onions in the 
drippings from the roasted 
chicken till lightly browned. 
Add rice to onions and fry 
for a few minutes. Stir in 
salt and turmeric, pour over 
enough cold water to cover 
rice by I inch. Bring to boil, 
then 
simmer slowly 
till 
water is absorbed. By this 
time grains should be soft. 
Add a little more water if 
necessary. 
Add chicken joints and 
scraps of chicken and most 
of the raisins and nuts. Toss 


the mixture over gentle heat 
and season well with salt 
and pepper. Heap into a hot 
dish and top with remaining 
raisins and nuts. Cut eggs in 
half and arrange around 
dish. 


CHICKEN 
WILD RICE 
CASSEROLE 
Bonnie Sarginger 
241 W. 10th St. 
Salem 
& 3-lb. size broiler-fryers, 
I cup dry sherry, 
4 cup sliced celery, 
1 medium onion, sliced, 
1% teaspoons salt, 
4 teaspoon curry powder, 
2 pkgs. (6-oz. size) long 
grain and wild rice, 
Va cup butter or margarine, 
1-lb. small mushrooms, 
I can (IO Vt*-oz.) condensed 
cream of mushroom soup, 
undiluted, 
I cup dairy sour cream. 
Wash chickens. Place in a 
deep kettle, then add I cup 
water, 
sherry, 
celery, 
onion, 
salt 
and 
curry 
powder. 
Bring to boiling. Reduce 
heat and simmer, covered, I 
hour, or until chicken is 
tender. Remove chickens 
and set aside. Strain the 
broth and measure it. 
Cook rice following the 
directions on the package, 
but use the chicken broth 
with water added to it, if 
necessary, for the amount 
of water called for on the 
package. 
In hot butter in large 
skillet, saute mushrooms 
until golden brown. Remove 
from heat. 
When cool enough to 
handle, remove chicken 
meat from bones, discard 


‘tis the 
season 


skin. Cut chicken 
into 
bite size pieces. 
Preheat 
oven 
to 
350 
degrees. Blend soup and 
sour cream into cooked rice. 
Turn into 4-qt. casserole. 
Fold in chicken pieces and 
mushrooms, 
saving 
12 
mushrooms to set around 
top. 
Bake covered, one hour, 
or until bubbling in center. 
Remove from heat. 
Let 
stand 
15 to 20 minutes 
before serving. Sprinkle 
with chopped parsley 
if 
desired. 
Makes 8 to IO servings. 


CHICKEN 
ENCHILADAS 
Mrs. John Bender 
563 Bethel Drive 
Salem, Ohio 
15 tortillas, 
2 . 
cups 
light 
cream 
(evaporated milk), 
1 cup very rich chicken 
bouillon, 
4 cup chopped onion, 
2 tablespoons of butter or 
margarine, 
I cup sour cream, 
1 V t cup grated Jack cheese 
or American cheese. 
Salt to taste, 
2 cups chopped chicken, 
I cup special chili sauce 
(below). 
Combine light cream and 
bouillon: set aside. Heat 
lard and cook tortillas for a 
few seconds, then dip into 
cream and bouillon. 
Reserve remaining liquid. 
Make filling by sauteing 
onion in butter, add chili 
sauce, sour cream. Spread 
filling on tortillas, roll, and 
place seam side down on 
greased baking dish. Pour 
reserved liquid over top, 
sprinkle with cheese and 
bake 350 degrees until hot 


and cheese is melted, about 
25 minutes. 
SPECIAL 
CHILI SAUCE: 
4 cup chopped onion, 
I tablespoon flour, 
I I teaspoon cumin, 
I cup bouillon or. water, 
I 
large 
garlic 
clove, 
mashed, 
4 cup chili powder, 
1 teaspoon salt, 
2 tablespoons oil, 
4 teaspoon oregano, 
I cup tomato puree. 
Cook onion and garlic 
until wilted in oil. Add flour, 
cook one minute, add other 
ingredients. Simmer IO 
minutes. Makes two cups. 
Other uses for sauce: 
good on omelet or scram­ 
bled eggs. 


CHICKEN 
OVER RICE 
Mrs. Catherine Siddle 
HOOE. 10 th St. 
Salem, Ohio 
11 ii cups chopped green 
pepper, 
*4 cup thin sliced onion, 
3 tablespoons corn oil, 
*4 cup cornstarch, 
2 cups chicken stock, 
3 tablespoons soy sauce, 
2 cups slivered cooked 
chicken, 
3 ripe tomatoes in wedges, 
Steamed rice. 
Prepare rice. Meanwhile, 
cook onion and peppers in 
oil over low 
heat until 
tender, but not browned. 
Blend starch with a small 
amount of stock. Add rest of 
stock and soy sauce and stir 
into vegetables. Stir in 
chicken. Cook until sauce is 
clear and thickened. Add 
tomatoes and cook just until 
heated. Serve over rice. 
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CHICKEN 
CHEESE 
STACK-UPS 
Mrs. William McCormick 
1221 Franklin St. 
Salem, Ohio 
I 
2 4-oz. 
package sour 
cream sauce mix, 
1 1-3 cups milk, 
14 cup finely chopped 
cooked chicken, 
2 tablespoons green pepper, 
chopped. 
4 cup sifted flour, 
4 teaspoon baking soda, 
I egg, slightly beaten, 
I can cheddar cheese soup. 
Prepare 
sour 
cream 
sauce mix 
according 
to 
package directions, using 
the 11-3 cup milk. Combine 
4 cup of sour cream sauce, 
chicken and green pepper. 
Set aside. Sift flour with 
baking soda. Combine egg 
and remaining sour cream 
sauce. Stir flour into egg 
mixture. Makes a batter. 
Bake pancakes on hot 
griddle, using 2 tablespoons 
batter for each. Place half 
of pancake in 9x13” oblong 
baking dish. Top with Va cup 
chicken mixture. Place 
remaining pancakes on top 
of chicken. Bake covered in 
350 degree oven for 40 
minutes. 
Place cheese soup in 
saucepan. Add enough milk 
to make sauce consistency. 
Heat. Pour over chicken 
stacks before serving. Place 
remaining sauce in bowl to 
serve. 
Serve with jellied cran­ 
berries. 
Garnish 
with 
parsley sprigs. Serves 4-6. 
Can be prepared and 
refrigerated 
(or 
frozen 
minus cheese sauce). 
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CHICKEN 
MARENGO 
Stella V. Yingling 
»57 E. 6th Street 
Salem, Ohio 
1 broiler-fryer, about 2 4 
pounds, cut up, 
' i cup vegetable oil, 
4 cup chopped onion, 
1 clove garlic, minced, 
4 
teaspoon 
m arjo ra m , 
crushed. 
1 teaspoon salt, 
4 teaspoon pepper, 
4 cup dry white wine or 
chicken broth, 
1 can 
(3-oz.) sliced or 
chopped mushrooms, 
2 tomatoes, peeled, 
Chopped parsley. 
Brown chicken slowly in 
hot vegetable oik-Add onion, 
garlic and m arjoram ; cook 
until onion is soft. Season 
with salt and pepper. Add 
wine and 
broth 
drained 
from mushrooms. Scrape 
bottom of pan to loosen 
browned bits. Cover and 
cook over low heat until 
chicken is tender, about 35 
minutes. Skim off any fat. 
Cut tomatoes into quarters 
or eighths and add with 
m ushroom s 
to 
chicken. 
Continue cooking, covered, 
for 5 minutes. Garnish with 
parsley. 4 servings. 


CHICKEN STEW 
HUNGARIAN 
STYLE 
Betty Peters 
338 E. Fifth Street 
Salem, Ohio 
1 stewing chicken (cup-up), 
2 tablespoons vegetable oil. 
I large onion, chopped, 
1 tablespoon salt (according 
to taste), 
1 teaspoon paprika. 
1 small clove garlic, 
1 teaspoon parsley. 
Enough w ater to cover the 
chicken. 
Put the oil in the frying 
pan and get it warmed. Add 
to it the chopped onion. Cook 
till brown, then add the 
paprika and the parsley. 
Stir well until mixed. Then 
add cut up chicken and 
•brown. Season with saft and 
add the clove of garlic and 
w ater. Cover and steam for 
two hours. Heat should be at 
low tem perature. 
DUMPLINGS 
1 cup flour, 
1 teaspoon salt, 
2 eggs (use the white of only 
one egg), 
Milk as needed. 
Beat up th e'e g g s with 
beater and add flour and 
milk. Beat well until mix­ 
ture is thick enough to drop 
into boiling salted water. 
Use a teaspoon to drop 
dumplings. Drain, add to 
chicken and serve. 


CRISP CHICKEN 
Mrs. R onald Olenik 
I t I). 5. Box 439 
S a le m , Ohio 
I 
cup complete pancake 
mix, 


I 
I teaspoon salt, 
i cup water, 
1 teaspoon paprika. 
2 to 24-lb. cut-up frying 
chicken. 
Boil chicken until just 
tender, drain and cool. 
Combine 
pancake 
mix, 
salt, w ater and paprika. 
Blend well. 
Dip chicken 
pieces 
in 
batter and deep fry each 
piece 
in 
hot 
fat 
(350 
degrees). Cook until golden 
brown and crisp. Drain on 
absorbent paper. Makes 4 
servings. 


SCALLOPED 
CHICKEN ' 
Mrs. Theodore Rufener 
Route 2 
Lisbon, Ohio 
1 4-pound chicken, 
6 cups bread crum bs, 
2 
medium 
sized 
onions, 
minced. 
1 
tablespoon 
poultry 
seasoning, 
4 cup milk. 
Cook chicken until tender. 
Cool - remove bones and 
mince. Reserve broth, cool. 
Combine crum bs, onion and 
p o u l t r y 
s e a s o n i n g 
moistened in milk. 
P la c e 
chicken 
and 
dressing in alternate layers 
in 
greased 
baking 
dish. 
Pour reserved broth over 
top. Bake at 350 degrees for 
30 minutes or until slightly 
browned. Yield: 8 servings. 


CHICKEN 
TREMENDOUS 
Mrs. Forrest Hill 
407 S. Madison 
Salem, Ohio 
1 cup regular rice, 
1 pkg. dry onion soup mix, 
1 chicken (cut in pieces), 
1 can cream of chicken soup 
diluted with 1 can w ater. 
W ash and d ra in rice. 
Place rice in bottom of 
baking dish. Sprinkle the 
onion soup mix over the 
rice. Place pieces of chicken 
over this, then pour the 
cream of chicken soup that 
has been mixed with the 
w ater over all. Put in oven 
at 325 degrees, bake for 
about one hour or 
until 
chicken is tender. 


SWEET & SMOKY 
CHICKEN 
Mrs. Ralph Lehman 
R.D.2 
Columbiana 
1 3-34-lb. chicken, 
4 cup water, 
1 large onion, 
4 cup catsup, 
4 cup maple syrup. 
2 
tablespoons 
p re p a re d 
m ustard, 
4 cup cooking oil, 
1» cup vinegar, 
1 tsp. pepper, 
3-4 strips bacon, 
1» to 4 cup flour. 
Set oven tem perature at 
350 degrees. 
SAUCE: 
C o m b i n e 
c a t s u p , 
m u sta rd , 
cooking 
oil, 
vinegar, and stir. 
Wash chicken, cut up, and 
place in a 
13x9x2” pan. 
Sprinkle with some of the 
flour. Put 4 cup w ater in 
pan, peel and slice the onion 
and place in pan. Place 
bacon over chicken 
and 
sp rin k le 
with 
sa lt 
and 
pepper. Place in oven and 
cover with foil. Bake one 
hour and remove from oven. 
Pour sauce over top and 
continue baking an o th er 
hour, 
basting 
every 
ten 
minutes. 


CAMPSITE 
CHICKEN 
CHOWDER 
Mrs. Wilbur E. Sangree 
312^ N. Georgetown Rd. 
Salem, Ohio 
1 env^V>pe dry tom ato- 
vegetable iOup mix, 
1 quart water, 
1 
1-pound can 
(2 cups) 
kidney beans, drained, 
1 
1-pound can 
(2 cups) 
mixed vegetables, drained, 
1 8-oz. can (1 cup) tomatoes, 
cut up, 
2 5-oz. can boned chicken. 
Combine all ingredients, 
heat to boding. Reduce heat 
and sim m er, uncovered, for 
about 10 minutes. 


. 
TENNESSEE 
CHICKEN 
Mrs. George D. W eikart 
343 Pearl Street 
Leetonia, Ohio 
G rease 
a 
9x13” 
pan 
generously with oleo. Shake 
one cup regular rice in pan. 
P la c e uncooked chicken 
pieces in pan skin side up. 
Pour one can cream of 
mushroom soup and one can 
w ater over chicken. Over 
this sprinkle one package 
dry onion soup mix. 
Bake at 375 degrees for 
two hours. Place foil over 
pan tightly before baking. 


BATTER FRIED 
CHICKEN 
Mrs. Mary Sapen 
336 N. Madison Ave. 
Salem, Ohio 
1 frying chicken, 
1 cup sifted flour, 
1 teaspoon baking powder, 
4' teaspoon salt, 
2 teaspoons sugar, 
1 egg, slightly beaten, 
" i cup milk, 
1 
tablespoon 
b u tter 
(melted) 
Fat for deep frying. 
Cut chicken into pieces for 
serving. Wash and dry very 
well. 
Mix 
and 
sift 
dry 
ingredients. Combine egg, 
milk and butter, stir into 
dry ingredients. Beat until 
smooth. 
Dip chicken in batter. Fry 
in deep hot fat 365 degrees 
for 10 to 20 minutes, or until 
tender and brown. 
This batter may be used 
for fish also. 


BUTTERMILK 
PECAN CHICKEN 
Mrs. Karen Buchmann 
443 North Middle St. 
Columbiana, Ohio 
1 cup butterm ilk, 
1 egg, slightly beaten, 
1 cup flour, 
1 cup ground pecans, 
4 cup sesam e seeds, 
1 tablespoon salt, 
1 tablespoon paprika, 
2 dashes pepper, 
2 (24-34-lb.) fryers, cut up. 
4 cup vegetable oil 
or 
m argarine (melted), 
4 cup pecan halves. 
Mix butterm ilk with egg 
in 
shallow 
bowl. 
Stir 
together in separate bowl, 
flour,* ground 
pecans, 
sesam e seed, salt, paprika 
and pepper. Dip the chicken 
in butterm ilk m ixture, then 
in the flour m ixture. 
Place vegetable oil or 
m a rg a rin e 
in 
a 
large, 
shallow roasting pan. Add 
chicken, skin side down, 


then turn pieces skin side up 
to coat them with oil. Place 
pecan halves on each piece 
of chicken. Bake in 350 
degree oven 14 hours, or 
until chicken is tender and 
golden brown. Makes eight 
servings. 


CREAMY 
BAKED CHICKEN 
Mrs. Garner Patterson 
Box 114 
Hanoverton, Ohio 
8-oz. pkg. elbow macaroni, 
cooked. 
2 
cups 
diced 
cooked 
chicken, 
1 cup mild cheddar cheese, 
104-oz. can cream chicken 
soup, 
1 cup milk, 
4-oz. 
can 
m ushroom s, 
drained, 
4 cup chopped pimentos, 
4 
teaspoon 
p repared 
m ustard. 
Combine all ingredients. 
Put in buttered 2-quart 
casserole. Toss 1 cup soft 
b read 
crum bs 
with 
2 
tablespoons melted butter. 
Sprinkle over the top. Bake 
uncovered in 350 degree 
oven for 50 minutes. 


LEMON BAKED 
CHICKEN 
Mrs. Ralph Lehman 
R. D.2 
Columbiana. Ohio 
1 chicken, cut up, 
1 teaspoon flour, 
1 
teaspoon monosodium 
glutam ate, 
4* teaspoon salt, 
4 teaspoon pepper, 
4- teaspoon paprika. 
1 tablespoon m argarine, 
3 tablespoons lemon juice. 
Place chicken in a shallow 
baking pan. Combine flour, 
monosodium 
glutam ate, 
salt, pepper and paprika. 
Sprinkle 
over 
chicken 
pieces. Dot with m argarine 
and bake uncovered at 375 
degrees for 
30 
minutes. 
Remove from 
oven 
and 
sprinkle with lemon juice. 
Bake 20 minutes longer. 
Serve with Spiced Peaches 
(below). 
SPICED PEACHES 
1 No. 2 can cling peach 
halves, 
I teaspoon whole cloves, 
1-3 cup brown sugar, 


I I cup lemon juice. 
Drain 
peach 
syrup 
in 
saucepan. 
Stud 
peach 
halves with half the cloves. 
Bring syrup and remaining 
cloves 
to boil. 
Boil 
till 
reduced to 4 cup. Add 
su g ar, lemon juice and 
peaches. Bring to boil. 
Remove from heat. Serve 
warm or cold. 


CHICKEN 
CRUNCH 
Mrs. Paul Less 
R .D .5 
Salem, Ohio 
1 •• cup chicken broth or 
milk, 
2 cans condensed cream of 
mushroom soup, 
3 
cups 
diced 
cooked 
chicken, 
7-oz. can tuna, drained, 
4 cup chopped onion, 
1 cup diced celery, 
l 
(15-oz.) 
can 
w ater 
chestnuts, thinly sliced, 
l (3-oz.) can chow mein 
noodles. 
Blend broth into soup in a 
2-quart casserole dish. Add 
all 
ingredients and 
mix 
well. Bake in a 325 degree 
oven for 40 minutes. 


CHICKEN 
POT PIE 
Mrs. Richard Spooner 
2454 S. Main Street 
Columbiana, Ohio 
1 5-lb. chicken, 
14 quarts water, 
t teaspoon salt, 
1 small onion, chopped, 
1 carrot, chopped, 
1 stalk celery, chopped. 
Cook together about 
3 
hours or until chicken is 
done. Remove chicken and 
strain broth. Bone and skin 
chicken. 
34 cup chicken broth, 
4 cup flour, 
4 teaspoon onion salt, 
4> teaspoon celery salt, 
1 teaspoon salt, 
Dash pepper. 
Pastry for 2-crust pie. 
Mix flour and seasonings 
with 4 cup chicken broth. 
Stir into remaining broth 
which is boiling. Stir until 
thickened. 
Stir in chicken and the 
cooked onion, carrot and 
celery. Line a deep 9” pie 
plate or baking dish with 
pastry. Pour in chicken. Top 
.with pastry. Cut holes for 
steam. Bake 400 degrees 45 
minutes. 


CHICKEN 
CASSEROLE 
Mrs. Fred Rice 
208 E. Wilson St. 
Salem, Ohio 
4 teaspoon salt, 
10 chicken breasts, 
2 pints sour cream , 
2 cans mushroom soup, 
2 cans mushrooms (stems & 
pieces), 
1 pkg. dry prepared stuffing 


m ix 
(m ix according to 
directions on package). 
Cook chicken in salted 
water until tender. Remove 
bones and cut chicken into 
small pieces. 
Com bine sour cream, 
m ushroom s, 
mushroom 
soup with chicken, 
mix. 
Place in 13x9” baking dish. 
Spread stuffing on top and 
bake at 350 degrees for 35 
minutes. 


CHICKEN 
IN SILVER 
Eleanor Bowersock 
R. D. 1, County Line 
Columbiana, Ohio 
3 medium potatoes, 
3 large carrots, 
3 medium onions, 
3 pounds chicken pieces, 
6 tablespoons oleo or butter, 
6 tablespoons barbeque 
sauce, 
6 cabbage wedges, 
4 teaspoon black pepper, 
1 teaspoon salt. 
Cut six 18” squares of 
heavy foil. Pare and slice 
p o ta to e s, 
c a rro ts 
and 
onions. Place equal portions 
of chicken pieces on each 
piece of foil. Top with I 
tablespoon barbeque sauce. 
D ivide 
vegetables 
in 
equal portions in packages. 
Add salt, pepper. Dot with 
butter, bring up foil. Seal 
tightly. Place on baking 
sheet, bake 450 degrees one 
hour. 


IIERBED TURKEY 
CASSEROLE 
Mrs. Harold E. Albert 
910 S. Union Avenue 
Salem, Ohio 
4-oz. pkg. (2 cups) cooked 
m acaroni, 
2 cups diced turkey, 
1 can mushroom soup, 
14 cups milk, 
2 tablespoons minced onion 
(fresh), 
1 teaspoon salt, 
4 
teaspoon 
poultry 
seasoning, 
4 teaspoon basil. 
Dash pepper, 
Vi cup bread crumbs. 
1 tablespoon butter. 
Combine all ingredients 
except last two. Put into 
buttered baking dish. Top 
with buttered crumbs (last 
two ingredients). Bake in a 
350 degree oven for one half 
hour. 


SAL0NA SUPPLY 


Floral Gifts1SB 


Say ''Happy Entertaining" 
With Beautiful Flowers 


There's no more welcome 
Gift than a lovely floral 
Arrangement for the table. 
Or, if you need to add 
color to your home — 
nothing adds beauty 
like flowers. 


Free Delivery to Canfield-Youngstown\ 
Endres Gross 


FLOWERS 
— 
GIFTS 


Salem 
....................................... 
Canfield 


423 W. Pershing — Phone 337-3440 


We Cany a Complete line of: 


* Hardware 
* Plumb. Supplies 


* Garden Supplies * Paint 


* Farm Equipment & Supplies 
i 
SPECIAL OFFER---- 


Protect Yoor Home and Property! 


Move a G.E. 175-watt 
SECURITY LIGHT 


Installed Today 


for only $39,95 


Poultry 


CHICKEN 
AND CHIPS 
Mrs. Steven Belling 
M.C.l 
Salem, Ohio 
4 tablespoons butter, 


2 
tablespoons 
chopped 
green pepper, 
I tablespoon minced onion, 
cup 
sliced 
canned 
mushrooms, 
4 tablespoons flour, 
I cup chicken stock, 
I cup milk, 
1 cup crushed potato chips, 


2 cups cubed chicken. 
M elt butter in heavy 
saucepan. 
Add 
green 
pepper, onion, mushrooms. 
Cook until onion is yellow. 
Add flour and blend well . 
Add chicken stock and milk, 
s tir 
until 
sm ooth 
and 
thickened. Season with salt 
and pepper. 
Arrange I cup crushed 
potato drips in bottom of 
casserole dish. Spread with 
I cup cubed chicken. Top 
with half the sauce mixture. 
Repeat With another layer 
of chips, then chicken, then 
rest of sauce. * 
Garnish with whole chips. 
Bake 25 minutes at 350 
degrees. 


Seafoods 


FISH IN ASPIC 
(Osetrina Zalivnaya 
Russia) 
Mrs. William McCormick 


1 2 2 1 Franklin Street 
Salem, Ohio 
Fish stock and fish. 


6 cups cold water, 


8 -1 0-lbs. fresh or frozen 
halibut steaks, 


2 medium carrots, scraped 
plus 4 nicely shaped carrots, 
4 sprigs parsley, 


2 stalks celery with leaves 
chopped, 


*4 cup white wine vinegar, 
J or 2 bay leaves, 


8 whole cloves, 
I tablespoon salt. 
In a 2-3 quart enamel or 
stainless pot, combine 
6 
cups water, carrots, par­ 
sley, celery, Vinegar, bay 
leaf, cloves and salt. Trim 
fish fillet from bone, also 
trim skin from steaks, and 
place all trimming in pot 
with 
.above 
m entioned 
ingredients. 
Place 
fillets 
in 
refrigerator. Bring pot to 
boiling over high heat, then 
reduce heat to low. P ar­ 
tially cover pot and simmer 
undisturbed one hour. 
Meanwhile, clean 4 extra 
carrots and slice in thin 
wafer type slices, and cook 
In another saucepan with a 
little water until almost 
tender. (These are used in 
aspic mold - as scales on the 
fish - so they should be 
uniform in size). Set aside. 
Strain stock into another 
large pot (use a fine sieve, 
press with wooden spoon to 
get all juices K D iscard 
vegetables and trimmings. 
Bring stock to a rapid boil 
and ever so gently add die 
fillets. Cover pot and reduce 
heat to low. Simmer eight 
minutes, or until fish are 
firm to the touch. Do not 
overcook. With a slotted 
spoon transfer fillets to 
platter. There should be 4 
cups of stock in pot. If there 
is less, add cold water. If 
there is. more, boil until 
there are four cups. 
Aspic 


2 
packages 
unflavored 
gelatin, 
•a cup water, 
4 egg whites. 
Pour gelatin into the cold 
water and let it soften five 
minutes. M ^pwhile, beat 


egg whites to a froth. Bring 
stock to boil over high heal; 
and stir in gelatin and egg 
whites. Stir constantly with 
a whisk. 
Boil until aspic begins to 
froth and rise.* When ii; 
almost threatens to over 
flow the pan, remove from 
heat and let it rest for 
minutes. Then pour entire 
contents of the pan into 
cheesecloth lined sieve. Set 
over a deep bowl. Let aspic 
drain 
slowly 
without 
disturbing. 
Discard contents of sieve 
and taste for seasoning. It 
will doubtless need more 
salt (about 1 - 2 teaspoons) 
Using a large (5 cups at 
least) fish-shaped mold 
arrange carrots as scales 
sliced olives as eyes, chive 
slivers as tail fins, any 
garnish to make your mole 
a ttractiv e 
- 
perhaps 
pimento to outline mold 
parsley - whatever! 
Sprinkle decorated mold 
with 
aspic, 
using 
teaspoon. Chill to hole 
garnishes in place. Adc 
more garnish and aspic to 
build up mold. Ifs best to do 
eyes, 
then 
aspic 
refrigerate. Do sides - aspic 
- and refrigerate to have 
neat, well-designed mold in 
the end. Do not hurry this 
part of the recipe. 
When mold is 1-3 full of 
carrots, etc. crumble fillets 
and pack into remaining 
space 
in 
mold. 
Pour 
rem aining 
aspic 
over 
ennobled fish. Chill until 
quite firm - overnight. 
To unmold, run a sharp 
knife around edge (dip in 
hot water a few seconds). 
P lace a flat a ttrac tiv e 
platter on top and invert. 
Should slide out easily. 
Refrigerate immediately. 
Fill in around mold com­ 
pletely with bunches of 
parsley. Serve as a light 
luncheon rn* first course. 
Makes a beautiful dish to 
serve at a buffet. Serves 1 0- 
12. 
• 
This dish takes at least 6 - 8 
hours to prepare, but is 
most rewarding. The aspic 
marinates the fish into an 
undescribable flavor. 


LOBSTER-SHRIMP 
KEBAB 
Mrs. C. E. Bowman, Jr. 
12691 W. Middletown Rd. 
Salem, Ohio 
L obster 
tails 
p artially 
cooked in salted water for IO 
m inutes 
and 
cut 
into 
chunks. 
Shrimp • par boiled, pealed 
and vein removed but with 
tails left on. 
Cherry tomatoes, 
Dill pickles cut into chunks, 
Lemon butter made from 
one part lemon juice and 
two parts melted butter. 
Fill skewers with seafood, 
putting tomatoes or pickles 
between. Put larger chunks 
at center of skewer so they 
receive more heat. Sprinkle 
with salt and broil for IO 
minutes over charcoal fire. 
Frequently turn each time, 
basting with lemon butter. 
Sprinkle with chopped 
parsley when done and 
serve with favorite sauce. 


TUNA NOODLE 
MUSHROOM 
CASSEROLE 
Sue Navoyosky 
821 Homewood 
Salem 


6 to 8 -oz. medium noodles, 
I 7-oz. can chunk light tuna, 
drained, 
\z cup mayonnaise, 
xk cup chopped green olives, 
pimento stuffed, 
I small can mushrooms, 
drained, 
I teaspoon salt, 
I can cream of celery soup, 
I small can green peas, 
:!i cup milk, 
I cup processed cheese, 
shredded, 
Vz cup slivered blanched 
alm onds, 
toasted 
(op­ 
tional). 


TUNA STUFFED 
SHELLS 
Mrs. Annabelle lluffnagle 
IIH So mer Street 
Leetonia, Ohio 
Cook' pasta a1 dente for 
easier stuffing. 
4 ounces conchiglioni (20 
jumbo shells), 
I 6 '■> or 7-ounce can tuna, 
drained and flaked, 
I cup soft bread crumbs (I * 4 
slices bread), 


I I cup finely chopped onion, 
1 beaten egg, 


2 
tablespoons 
snipped 
parsley, 
I teaspoon lemon juice, 
1 can condensed cream of 
celery soup, 
•l* cup milk, 


2 tablespoons parsley. 
Cook shells 
in 
boiling 
salted water for 15 to 20 
minutes or until tender; 
drain. Rinse in cold water, 
drain. 
In bowl, combine tuna, 
bread crumbs, onion, egg, 
the first two tablespoons 
parsley, and the lemon 
juice. 
Fill each shell with I 
tablespoon tuna filling. 
Arrange stuffed shells in 
l l '1 1 by 7 ' 2 by 
lV inch 
baking dish. 
In 
saucepan, 
heat 
together soup, milk and the 
rem aining parsley. Pour 
over shells. Sprinkle with 
paprika. Cover and bake in 
350 degree oven for 20 
minutes. Makes 5 servings. 


NOODLE RECIPE 
Sift together into a bowl: 
cup sifted flour, 
teaspoon salt. 
Make a well in center of 
flour mixture and add I egg, 
slightly beaten. 


W h i l e 
b l e n d i n g 
ingredients, add gradually 


1 - 2 tablespoons water. 
Dough should be stiff. 
Turn dough out onto a 
lightly floured surface. 
Shape dough into a ball and 
knead. Cover dough and let 
rest 5 minutes. 


Roll dough on lightly 
floured surface to '« inch 
thickness. Allow dough to 
partially dry about I hour. 
Cut dough into lengthwise 
strips 2 1 2-in. wide and stack 
on top of each other and 
slice into short strips *» inch 
wide. 
S eparate noodles and 
allow to dry thoroughly. 
To cook noodles: Bring to 
rapid boil in 3 or 4 
s rt 
saucepan: 


2 quarts water, 


2 teaspoons salt. 
Add noodles gradually to 
water so that boiling doesn’t 
stop. 
Boil 
uncovered, 
stirring occasionally with a 
fork 6 - 1 0 min. Drain and 
rinse with hot water and 
drain again. 
Store bought noodles may 
also be used. 
Cook noodles in boiling 
salted water. 
Combine noodles, tuna, 
m a y o n n a is e , 
o liv e s , 
mushrooms and salt in 2 * 2 
quart casserole. Blend soup 
and milk in saucepan ( 1-qt. 
size), add cheese. 
Heat and stir until cheese 
melts. Add to noodle mix­ 
ture; stir through. Top with 
almonds. Bake at 350 to 400 
degrees 
for 
about 
30 
minutes or until golden. 
Serves 6-8 . 


OYSTER AND SHRIMP 
JAMBALAYA 
Mrs. William McCormick 


1 2 2 1 Franklin 
Salem, Ohio 


2 tablespoons olive oil, 


2 onions, chopped, 
I sm all 
green 
pepper, 
minced, 
1 cup uncooked rice, 


2 cups chicken bouillon, 
pinch of thyme, 
!h teaspoon pepper, 
I pint oysters, 
I garlic clove, pressed, 
1 lb. raw shrimp, 


2 cups tomatoes, 
I bay leaf, 
I teaspoon salt, 
I teaspoon sugar, 
Minced parsley. 


Heat oil in large skillet. 
Add oysters and cook over 
low heat until edges begin to 
curt. Remove from pan - 
refrigerate. 
In skillet place onion, 
garlic and green pepper. 
Saute two or three minutes. 
Add shrimp. Cook until 
shrimp turn pink. Remove 
from pan. 
Put uncooked rice in pan, 
heat, stirrin g constantly 
until rice is nicely brown. 
Add tomatoes, bouillon arid 
remaining seasonings. ■ 
Cover and simmer over 
low heat until rice is tender 
and liquid is absorbed. 
Add oysters and shrimp. 
Heat. Serve garnished with 
minced parsley. Serves 6 . 


SALMONETTES 
DELOISE 
Grace Kornbau 
5353 State Route 45 
Leetonia, Ohio 
1-15-oz. can salmon, 
I egg. 
I heaping teaspoon baking 
powder, 


' 2 cup flour, 
48-oz. hot oil (approx.) 
Open salmon, drain juice 
in m easuring cup. Put 
drained salmon in mixing 
bowl. Drip in egg. Use fork 
to mix salmon and egg well. 
Add 
'2 cup flour. Stir 
thoroughly with fork again. 
Take 1» cup salmon juice 
(pour out excess). Add I 
heaping teaspoon of baking 
powder to juice, beat with 
fork. It will foam. (If it 
doesn’t, your baking powder 
is old.) 
After foaming 
process has worked, pour 
into salmon mixture. Mix 
with fork. 
Using 2 ice teaspoons (you 
need the long handles so you 
don’t burn yourself). Dip 
half spoonfuls on one spoon. 
With other spoon push 
salmon mixture into hot oil. 
They will turn themselves. 
They are done when they 
turn a golden brown in a few 
seconds. This batter cannot 
be made ahegd of time and 
saved - it must be cooked 
within 15 m inutes after 
mixing in foamy baking 
powder and juice. 
Drain on paper towel and 
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place on platter for meal. 
Serve with or without sauce. 
This recipe can be varied 
by adding grated onion or 
garlic salt. Good for parties 
w ith a toothpick in each one, 
with or without dip. Good 
(old the next day. 


TUNA FRENCH 
TOASTIES 
Mrs. David O. Todd 
2556 Woodsdale Rd. 
Salem, Ohio 
I 7-oz. can tuna fish. 
1-3 cup chopped celery, 


I I cup mayonnaise, 
I tablespoon lemon juice, 
' j cup finely chopped onion, 
Dash sAlt and pepper, 
t slices bread, 
I eggs, slightly "beaten, 
teaspoon salt, 


12 cup milk, 


I I cup shortening. 
Combine tuna, celery, 
mayonnaise, lemon juice, 
™ion, 
and 
seasonings. 
Spread mixture on 
four 
slices of bread and cover 
with remaining bread. Cut 
in half diagonally. 
Combine eggs, salt and 
milk. Dip sandwich halves 
in m ixture and fry in 
shortening until golden 
brown on both sides. Serve 
while hot. 
Delicious with cheese 
sauce or mushroom soup 
(undiluted) poured over top. 
Smart Shoppers 
Shop BL00R!S 


for- 


with 


WINE 


The proper use 0f wine 
in and with meals can 
transform the drabest of 
fare into a festive and 
gourmet delight. 


We have many excel­ 
lent booklets of recipes 
FREE for you! 


Why wait till tomorrow! 
Begin to enhance the 
rest of your life 
NOW! 


ICE 
OLD BEER 
s»S JUMBO SHRIMP 
N Y STRIP STEAK 
FILLET MIGNON 
RED SNAPPER 
CHILLED WINES 
CHIPS and SNACKS 
PRIME RIB EYES 
HOME MADE PEANUTS 
GREETING CARDS 


"Dinner Without Wine ■ Is like Marriage Without 
BLOOR’S 


411 South Ellsworth 


Salem, Ohio 
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Seafoods 


NEW ENGLAND 
STYLE 
FISH BALLS 
Mrs. David 0 . Todd 
2586 Woodsdale Rd. 
Salem, Ohio 
2 cups raw potatoes, cut in 
sm all pieces, 
1 cup codfish or 
perch, 
shredded, 


x ^¿ tablespoon butter, 
V2 teaspoon salt. 
Dash pepper, 
1 egg, beaten. 
Cook potatoes and fish 
until potatoes a re tender. 
Drain well; add pepper, salt 
and butter. Beat well with a 
fork. Add egg. Cool mixture. 
Drop by spoonfuls into hot 
fa t (375 d e g re e s ) about 
l 1 2 inches deep until golden 
bro w n. D ra in on p ap er 
tow els. 
M akes 
about 
6 
se rv in g s . 
Good 
with 
scalloped tomatoes. 


| s tir r in g to b le n d it in. 
I C o n tin u e 
s tir r in g 
until 
sauce is smooth and thick. 
S tir 
in 
d ry 
m u s ta r d , 
A m erican cheese, parsley 
and c ra b m eat. 
* 
Place 
toast 
wedges 
in 
individual 
serving 
dishes 
an d pour sauce over them.- 
Serves 2. 


SALMON 
BAKED WITH 
NOODLES 
Mrs. Mary Sapen 
33« N. Madison Ave. 
Salem. Ohio 
I cup sour cream . 


I I cup butter, 
1 box elbow m acaroni, 
1 large can salm on. 
Cook 
m a c a ro n i 
until 
tender, add salt, drain and 
place in buttered 
baking 
dish. Cover m acaroni with 
drained, flaked salmon. 
Add salt, pepper and pour 
sour 
cream 
and 
melted 
butter over all. Bake in 400 
degree oven for 20 to 30 
m inutes.' 


or 


GOOD 
OYSTER STEW 
Mrs. Roy Schlarb 
1294 Robin Ave. 
Salem, Ohio 
Heat 
together 
1 
quart 
oysters with their liquor and 
1-3 cup butter just until 
oysters pluihp up and edges 
curl slightly. Overcooking 
will m ake oysters tough. 
In separate pan heat 3 
cups milk and 1 cup cream . 
Have it'hot, but not boiling. 
Be careful not to scorch it. A 
few m inutes before serving 
odd milk to oysters with 1 
te a sp o o n 
s a lt 
a n d 
*.» 
teaspoon pepper. Be sure 
the stew is very hot. Then 
ad d 2 tablespoons butter so 
it can m elt and veil the stew 
with gold*. 
P o u r 
into 
hot 
bowls. 
Garnish 
with 
parsley 
if 
desired. Serve immediately 
with a sweet type cracker. 
Yield: 6 servings. 


BAKED OYSTERS 
WITH SPAGHETTI 
(Fam ily Supper) 
Mrs. E m ory Paulin 
5235 Depot Road 
Salem, Ohio 


1 1 pound spaghetti, 
1 pint oysters. 
Salt and pepper, 
1 cup bread crum bs. 
1 s cup melted fat, 
11 2 cups milk, 
2 tablespoons flour, 
2 ta b le sp o o n s b u tte r 
other fat. 
Break the spaghetti into 
sm all 
pieces, 
boil 
it 
in 
p le n ty of s a lte d boiling 
w ater until it is quite tender, 
and then drain. Scald the 
oysters in their own liquor, 
reserving the liquor. 
Oil a baking dish, put in a 
layer of spaghetti and then a 
layer of the oysters. Season 
with salt and pepper, and 
repeat the layers until all 
the oysters and spaghetti 
a re used, finishing with a 
layer of spaghetti. 
To the liquor from the 
oysters add enough milk to 
m ake a pint, reserving a 
sm all quantity to mix with 
th e 
flour. 
S c ald 
the 
rem ainder, add the scalded 
milk to the moistened flour, 
stir well and cook twenty 
minutes in a double boiler. 
Take from the fire, add 
the m elted fat and pour over 
the layers in the dish. Top 
with bread crum bs mixed 
with melted fat and bake in 
a quick oven (400 to 450 
degrees) just long enough to 
b»*own the crum bs, about 
ten minutes. 


CRAB LOLLS 
Mrs. Gail C. Herron. Jr. 
1125 Highland East 
Salem, Ohio 
2 tablespoons butter. 
2 tablespoons flour, 


1 2 teaspoon salt. 
•s teaspoon pepper, 
1 cup milk, 
2 green onions, chopped. 
2 tablespoons minced green 
pepper, 
•a teaspoon dry mustard. 
1« cup shredded American 
cheese, 
1 teaspoon parsley flakes, 


6 1 2 ounces Alaskan King 
crab meat, flaked (canned 
or frozen», 
2 slices white bread, toasted 
and cut in wedges. 
Melt butter in saucepan. 
Saute 
onions 
and 
green 
pepper in butter. Then stir 
in flour, salt and pepper. 
.Slowly 
add 
th e 
milk 


Salads 


HILTON SALAD 
Helen Reagle 
285 W. Martin St. 
E ast Palestine, Ohio 
2 sm all boxes orange gelatin 
or 1 large, 
1 
No. 
2 
c an 
c ru sh e d 
pineapple, save % cup juice 
for topping. 
1 
No.- 2 
c a n 
a p ric o ts 
(drained, finely cut), 
3::i cups w ater (including 
juice from fruit). 
Chill until firm. 
Topping 
1 tablespoon flour, 
1 » cup sugar, 
1 egg. 
Add 
* 2 
cup 
pineapple 
juice. Stir - cook until thick - 
when cool add dream whip 
a s directions on box. Mix 
together. 
P ut 
on 
top of 
salad. Top with m araschino 
cherries o r nuts. 


ICE CREAM SALAD 
Mrs. Paul E. Shone 
1020 E. 3rd St. 
Salem, Ohio 
p a c k a g e 
r a s p b e r r y 
gelatin, 
1 cup hot w ater, 
1 cup vanilla ice cream , 
3 tablespoons orange juice, 
9 
oz. 
c an 
c r u s h e d 
pineapple (undrained), 


2 cup chopped nuts, 
1 m edium banana sliced. 
C o m b in e 
g e la tin , 
hot 
w ater, add ice crea m and 
o r a n g e ju ic e . S tir until 
com pletely dissolved. 
Set 
a s id e 
until 
p a r tly 
se t. 
C o m b in e p in e a p p le , nuts 
and banana. 
Add to set 
gelatin m ixture. Po ur into 
mold and chill. 


CRANBERRY 
SOUFFLE SALAD 
Ruth Ann Edgerton 
240 State St. _____ 
Leetonia. Ohio 
1 en v e lo p e g e la tin (u n ­ 
flavored), 
1 cup w ater, 
2 tablespoons sugar, 


> 2 teaspoon salt, 


• 2 cup m ayonaise, 
2 tablespoons lemon juice, 
2 
c u p s 
c h o p p ed 
fresh 
cranberries, 


* 2 cup sugar, 
1 diced apple, 
*.j cup chopped nuts. 
Mix g e la tin , w a te r, 2 
tablespoons sugar and salt. 
Cook 
over 
low 
heat 
till 
gelatin 
dissolves, stirring 
constantly. 
Remove from 
heat. Add the m ayonaise 
and 
lemon 
juice. 
Spoon 
m ixture into an ice cube 
tray and chill 10-15 minutes 
in freezer until the sides are 
firm and center is soft. Pour 
into bowl and beat till fluffy. 
Mix 
chopped 
cranberries 
and 1 2 cup sugar. Add diced 
apples and chopped nuts 
and add to gelatin mixture. 
Turn into 4 cup mold and 
chill till firm. 


P IN E A P P L E SALAD 
Judv Baum an 
RD 1 
Salem, Ohio 
1 No. 2 can chunk pineapple, 
1 
cup colored 
m iniature 
m arshm allow s, 


> 2 cup halved grapes, 
2 tablespoons sugar, 
1 tablespoon of flour, 
1 egg well beaten, 
1 cup syrup reserved from 
pineapple. May add w ater if 
needea to m ake one cup. 
Drain pineapple, saving 
sy ru p . 
P u t 
p in e a p p le 
chunks, m arshm allow s and 
grapes together. Beat egg. 
sugar and flour together 
and mix with the syrup. 
Cook this until thick. Cool 
c o m p le te ly . 
P o u r 
over 
fruits. 


P IN E A P P L E 
PE R FEC T IO N SALAD 
Jean Severyn 
1219 Franklin Ave., 
Salem, Ohio 
1 Large box gelatin (any 
flavor) (6o z.), 
1 can crushed pineapple (15 
or 20 oz.), 
' 1 cup sugar (optional) If on 
diet - you don’t need the 
sugar. 
1 cup chopped celery, 


* 2 cup chopped nuts (not 
peanuts), 
1 
8 oz. 
package 
cream 
cheese, 


* 2 teaspoon lemon juice, 
2 cups whipped c ream or 
cool whip. 
B rin g to boil 
in 
pan 
gelatin, (just plain gelatin - 
no w ater added) crushed 
pineapple and sugar. Chill. 
Mix cream cheese with 
lemon juice, chopped celery 
and nuts. Combine chilled 
gelatin m ixture with cream 
cheese m ixture and fold in 
whipping cream . 
Put 
in 


oblong glass or baking dish. 
R e f r ig e ra te w ith p lastic 
wrap over it. Can be served 
in 2 to 3 hours. Keeps in­ 
defin itely in re f r ig e r a to r 
and can be cut in squares. 
Delicious for any party. 


SPINACH SALAD 
110 oz. bag of fresh spinach, 
1 
medium 
size bermuda 
onion, 


:i 4 cup olive oil, 


» 4 cup lemon juice, 
2 tab lesp o o n s P a rm e s a n 
cheese, 


;{4 teaspoon seasoned salt, 


* 4 
teasp oo n 
g ra n u la te d 
sugar.- 
dash seasoned pepper, 
dash paprika, 
1 
large clove of garlic, 
halved. 
Wash and clean the 10 oz. 
bag of spinach, break into 
bite 
size 
pieces. 
Slice 
berm uda onion thinly and 
mix in with the spinach. 
Chill with 
ice cubes for. 
several hours. 
In small bowl, combine ni 
cup olive oil, 
1 4 cup lemon 
juice, 2 tablespoons P a r­ 
mesan cheese, : t 4 teaspoons 
salt, >4 teaspoon granulated 
sugar, pepper, paprika, and 
garlic. Stir with fork till 
b le n d e d . 
R e f r i g e r a t e 
se v e ra l 
hours. 
D iscard 
g a rlic . S tir well before 
serving. 
Spoon Parm esan dressing 
over chilled spinach. 
This 
recipe 
will 
serve 
eight people. 


LUCIOUS LIME SALAD 
Mrs. John II. Krebs 
32312 W isnerRoad 
Hanoverton. Ohio 
1 
sm a ll 
p a c k a g e 
lim e 
gelatin. 
16 large marshmallows, 
1 
sm a ll 
can 
c ru sh ed 
pineapple, 


1 2 cup chopped pecans, 


> 2 
pint 
whipping 
cream 
(whipped). 
Set gelatin with one cup 
hot w ater in large bowl. Use 
the pineapple juice with 
cold w ater to m ake one cup. 
Add this to the cup of hot 
mixture. Let cool. 
Put 
the 
marshmallows 
into a double-boiler that has 
been sprayed with coating 
so as to prevent sticking. 
Melt the marshmallows, 
remove from heat, add one 
tablespoon water, stir. Set 
this aside to cdol also. 
After gelatin and m a r­ 
sh m allo w s hav e cooled, 
whip cream until stiff. It 
helps to use cold utensils, 
(bowl and electric beaters). 
Next add 
the whipped 
cream to the gelatin, stir. 
Add 
the 
m elte d 
m a r ­ 
shmallows and beat with 
e le c tric m ix e r, slightly. 
Then add the remaining 
in g re d ie n ts. 
Whip 
until 
thoroughly mixed. Place in 
r e f r ig e r a to r 
until 
firm . 
S*»rve on lettuce leaves. The 
rem ainder 
will keep 
for 
weeks in refrigerator. 


Complete Selection 
Of Fabrics 


Still Time to Register 
For Sewing Classes 


Open Mon. 9:30 til 9 p.m. 
Tues.-Fri. 9:30 til5, Sat til 1 p.m. 
Stop in and Browse 
Skip's Fabric Studio 


321% S. Main Street-Columbiana 
Just past the railroad tracks 
Phone 482-5193 


apricot SALAD 
Mrs. John J. Bossard 
547 Bethel Drive 
Salem, Ohio 
1 No. 2 can of apricots, 
mashed, 
1 No. 2 can of crushed 
pineapple, 
2 - 3 oz. packages orange 
gelatin, 
2 cups hot water, 
1 cup of mixed juice, 
1 
cup 
miniature 
m ar­ 
shmallows. 
In a pan approximately 9 
x 13, dissolve gelatin in the 
hot water then, add 1 cup of 
the mixed juices from the 
apricots and pineapple. Add 
the 
fru it 
an d 
m ar­ 
shmallows. Let stand until 
firm. 


TOPPING 


>2 cup sugar, 
3 tablespoons flour, 
2 tablespoons butter, 
11 cup mixed juice. 
Mix ingredients together 
in sauce pan, cook over 
medium heat until thick. 
Let cool. Fold in % pint of 
dream whip or cool whip. 
Spread over top. 


LAYEREDSALAD 
Mrs. F. W. Koenreich 
1108 F. Pershing St., 
Salem, Ohio 
1 head of lettuce, shredded, 
2 carrots, grated, 
1 onion, sliced very thin - 
push out in rings, 
1 p a c k a g e frozen p e a s, 
cooked, drained and chilled, 


• 2 pound of bacon cooked 
crisp and crumbled. 
Rub sa la d bowl 
w ith 
garlic if desired. 
Add above ingredients in 
order except bacon. Do not 
mix. Place on top 5 rounded 
tablespoons of mayonnaise 
w ith > 2 teaspoon of sugar on 
ea c h . 
Cover bowl 
w ith 
p la stic 
w rap . 
P la c e in 
refrigerator over night, or 
at least eight hours. 
Do not 
u n co v er until 
ready to serve, then add 
crumbled bacon and toss. 


> SALAD DELICIOUS 
Mrs. Ray McCartney 
3404 McCracken Rd. 
Salem, Ohio 
2 cups crushed pineapple 
•a cup sugar, 
2 envelopes unflavored 
gelatin, 
V4 cup cold water, 
2 tablespoons lemon juice, 
2 tablespoons maraschino 
cherry juice, 
1 8 oz. package cream 
cheese, 
12 maraschino cherries 
(chopped), 
2 packages dream whip. 
Heat pineapple and sugar 
to boiling point. Add gelatin 
which h as been softened in 
cold w ater. Add lemon juice 
an d ch erry juice. Let cool. 
When 
m ixture 
begins to 
thicken add softened cheese 
an d m ix well. Use electric 
m ixer. 
Next ad d the dream whip 
w h ich 
h a s 
been 
mixed 
according to directions on 
package. Pour into a 8’’ x 
10” pan. Chill until firm. 


CHERRY SALAD 
Mrs. Clyde H. Lockard 
7296 South Range Rd. 
RD5, Salem, Ohio 
1 
la r g e 
box 
rasp b erry 
gelatin, 
1 sm all box lemon gelatin, 
1 can cherry pie filling, 
1 can 
crushed pineapple 
(drained) 
1 
3 
oz. 
package cream 
cheese, 
one-third cup mayonnaise, 
1 cup whipped cream (or 
d ream whip), 
1 
cu p 
m in ia tu re 
m ar­ 
shm allow s. 
D i s s o l v e 
r a s p b e r r y 
gelatin in 2 cups boiling 
w ater. Add 1 can eherrv pie 
filling. Chill until it starts to 
set. Dissolve lemon gelatin 
in 1 cup boiling water. Mix 
cheese and mayonnaise and 
beat until smooth. Stir into 
le m o n 
g e la tin . 
Add 
p in e a p p le 
an d 
fold 
in 
whipped cream and mar­ 
sh m a llo w s . 
P o u r 
onto 
ra sp b e rry gelatin after it 
has set. Top with chopped 
nuts. Use a 9 x 13 pan. 


HAPPY IS 
THE BRIDE 


THAT THE SUN SHINES ON 


FOR MANY YEARS,c r OB»» 
Wedding Books have kept 
joyful memories fresh through time. 


IN THE BRIDAL TRADITION 
these elegant books are designed with 
delicate illustrations accented with 
hand-lettered titles, which provide for 
recording all those precious memories. 


GOING TO BE 
A BRIDE? 


m 


The gay verses and jolly 
drawings in this delightful little 
book will provide m any m om ents of amusement, 
as you record all the exciting 
preparation for the special day! 


e Also Carry 
For the Bride 
Bridal Knife 
Bride’s Garter 
Ringbearer’s 
Pillow 
Guest Books 
Paper Products 
Imprinted or plain 


eARR’5 


Gifts and Picture Framing 
199 S. Broadway - Sa lem, O. 
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44 MANDARIN 
ORANGE SALAD’* 
Mrs. Gladys Schlarb 
1294 Robin Ave. 
Salem, Ohio 
2 
sm all 
boxes 
orange 
gelatin, 
1 small flat can crushed 
pineapple (drained), 
2 cans mandarin oranges 
(drained), 
I Hi cups boiling water, 
3 tablespoons orange juice, 
I pint orange sherbet. 
Dissolve gelatin in hot 
water. Add orange juice. 
Let cool. 
While this 
is 
cooling, let sherbet soften at 
room temperature. Mix this 
in gelatin before it starts to 
set. 
Fold in 
drained fruit, 
(save a few orange slices to 
put on top). Pour into V/z-2 
qt. flat dish. (Serves 8X. 


STUART’S SALAD 
Janet Morris 
464 S. Union Ave. 
Salem, Ohio 
I package (3 oz.) lemon 
gelatin, 
I 
large 
can 
crushed 
pineapple, 
I small 
package cream 
cheese, 
I sm all jar marischino 
cherries (chopped), 
I cup celery (chopped fine), 
two-thirds cup 
walnuts 
(chopped fine), 
I envelope dream whip 
(whipped), 
Vt teaspoon salt. 
Prepare 
gelatin 
with 
pineapple juice, set in 
refrigerator half hour or 
until soft set. Whip cream 
cheese, add to gelatin, add 
remaining 
ingredients, 
folding in whipped cream 
last. Refrigerate for at least 
3 hours. 


SAUERKRAUT SALAD 
Ruth Ann Edgerton 
240 State St 
Leetonia, Ohio 
2 pounds sauerkraut, 
*2 green pepper, 
>2 red pepper, 
2 stalks celery, 
I medium onion, 
I cup vinegar, 
V/2 cups sugar, 
*2 cup cooking oil. 
Squeeze the kraut as dry 
as 
possible. 
Chop 
the 
peppers, celery, and onion 
and add to the kraut. 
Combine 
the 
vinegar, 
sugar, and cooking oil and 
mix well. Pour over the 
kraut mixture and let set 
overnight. This will keep 
indefinetely in a covered 
container 
in 
the 
refrigerator. 


TURKEY 
SALAD ROLLS 
Mrs. S. M. Barrow 
524 Columbia St. 
Salem, Ohio 
2 cups diced cooked turkey, 
I cup diced celery, 


•’2 cup sour cream , 
salt and pepper, 
b trankturter rolls, 
butter, 
lettuce. 
Put turkey and celery in a 
bowl. Add sour cream; toss 
together lightly and season 
with salt and pepper. Chill 
until ready to serve. 
Split rolls lengthwise but 
not quite through. Spread 
with butter, (rolls may be 
heated in oven). Place a 
lettuce leaf in each roll and 
fill with turkey salad. If 
desired serve with a garnish 
of 2 or 3 orange slices in a 
lettuce cup. Serves six. 


1 
Mrs. Donzell Messenger 
•! 511 N. Ellsworth Ave. 
Salem, Ohio 
I small box lemon gelatin, 
1 
small 
box pineapple 
gelatin, 
2 cups juice from fruit 
cocktail and water, 
I large can fruit cocktail, 
I cup chopped celery, 
I large package cream 
cheese, 
I cup mayonnaise, 
Ii cup chopped English 
walnuts, 
I 
cup 
m iniature 
m ar­ 
shmallows. 
Heat liquid and dissolve 
gelatin in it. Cream the 
cheese, and add small 
amount of liquid to make 
smooth, add mayonnaise. 
Then add to gelatin. Pour in 
a long glass baking dish, 
and chill. When it begins to 
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set,-add fruH, celery and 
nuts. 
Top 
with 
mar­ 
shmallows. Finish setting. 
To serve, cut 
in 
small 
squares and lay on leaf of 
lettuce on saucer. Makes 24 
- 2” squares. 


FRENCH DRESSING 
Mabel Yates 
256 Ridge St. 
Leetonia, Ohio 
Put in electric blender the 
following: 
I cup sugar, 
*/2 teaspoon salt, 
1 cup salad oil, 
‘/2 cup vinegar, 
2 teaspoons paprika, 
juice of one fresh lemon, 
xk cup catsup, 
I small onion. 
Blend. Store in jar in 
refrigerator. 
Use 
over 
lettuce or salad. 


if 
J** 
3 SW EET POTATO SALAD* 
.Mrs. Garner Patterson 
Box 114 
Hanoverton, Ohio 


' ■j pound bacon, 
I 13 >2 oz. can pineapple 
tidbits, 
* 2 cup raisins, 
2 tablespoons brown sugar, 
2 tablespoons vinegar, 


1 1 teaspoon cinnamon, 


1 1 teaspoon salt, 
I 
can 
(I 
pound) 
sw eet 
p otatoes 
(drained 
and 
sliced). 
Cut bacon 
into 
I 
inch 
pieces. 
Cook 
until 
crisp, 
drain. Combine pineapple, 
ra isin s, 
brown 
su gar, 
vinegar and seasonings in 
sk illet. 
H eat 
through. 
C arefully stir in sw eet 
potatoes and bacon pieces. 
Cook slowly, stirring oc­ 
ca sio n a lly 
until 
heated 
through. Makes 6 servings. 


OUR PRIZE WINNING 
RECIPE... 
Kitchens 
Designed 


With the 
Cook in MM 


W* Man 


1,000 Styles 
And Color 
Combinations 
from which to choose. 
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3 '* CHERRY’-COKE 
SALAD 
Mrs. Vernon Metts, Jr. 
10724 Western R eserve Rd. 
North Benton, Ohio 
2 packages Cherry gelatin, 
I 
No. 
2 
can 
crushed 
pineapple, 
I No. 2 can bing cherries, 
I King size coke, 
I package cream 
cheese 
(optional). 
Drain fruit, and add water 
to the juices to make 2 cups 
liquid. Bring this liquid to a 
boil and add the gelatin. 
Dissolve. Add the fruit and 
coke. Chill and set. When set 
it may be spread with the 
softened cream 
ch eese, 
thinned with a little milk, 
and then sprinkled with fine 
nuts. Or, each piece, m ay be 
topped 
with 
a 
spoon 
of 
whipped cream . 
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WEDDING RING SALAD 
Mrs. CatherineSiddle 
MOO E. 10th St. 
Salem, Ohio 
I cup crushed pineapple, 
I 
sm all 
p ack age 
lim e 
gelatin, 
I 
cup 
m in iatu re 
m a r­ 
shmallows, 
112 cups cottage cheese, 


12 cup chopped walnuts, 
I cup whipped cream . 
Drain pineapple juice and 
add boiling water to m ake I 
cup. Ppur over gelatin. Stir 
well. Add m arshm allows. 
Stir and cool .‘When starts to 
set, add pineapple, cottage 
cheese and nuts. Fold in 
whipped cream . Pour into 
slightly oiled l'> qt. ring. 
Chill. 
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Kitchens Factory 
Direct to You from 


• RICHMAN 


• IMPERIAL 


• ROYAL CREST 


•LONG BEU 


The Finest 
Kitchen 
Displays in Eastern Ohio 


You'll Got Export Design on Your Present or Now Kitchen at 


M 
. 
GLOGAN'S 


665 East State 
Home and Lawn Center 


Salem, Ohio.... 
Phone 332-4687 
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Mr. Friendly 


V 
I ♦; * 7. 
I I I 
1 f16 The t" n mi News 
Friday.. 
ber 27,1972 


Salads 


HAMAND CHEESE 
MEDLEY 
Betty Peters 
338 E. Fifth St. 
Salem, Ohio 
I can pineapple chilled. 
4 c u p sje ttu c e (cut up), 
I cup cubed ham . 
1 cup grapes (halved). 
2 slices of Swiss cheese cut 
in strips. 
Bibb lettuce leaves, 
I cup sour cream . 
* 
Drain the pineapple and 
reserve 
1 1 'cup of syrup. 
Combine the pineapple and 
the lettuce, cubes of ham, 
the grapes and the cheese 
strips; toss to g eth er 
Line a salad bowl with 
bibb lettuce leaves ; spoon in 
the ham salad mixture. For 
dressing add the 14 cup 
reserved pineapple juice to 
the sour cream ; stir in till 
well blended. 
To serve spoon a little of 
s o u r 
c r e a m - p i n e a PPle 
dressing on top of the salad. 
Garnish 
with a 
few a d ­ 
ditional green grapes and 
bibb 
lettuce 
leaves. 
The 
h a m , c h e e se , 
fruit an d 
lettuce can be put into a 
glass bowl on top of ice 
cubes 
or 
in 
deep 
glass 
desert dishes on a bed of 
lettuce with sour cream and 
the fruit as 
a dressing. 
Serves 6 persons. 


LIME 
PINEAPPLE SALAD 
Mrs. Robert I.. Daugherty 
323 Sherman St. 
Lisbon, Ohio 
I can pineapple (tidbits), 
I package lime gelatin, 
Few drops of green food 
coloring, 
I tablespoon lemon juice. 
1 
3 oz. 
package 
cream 
cheese, 
2 tablespoons mayonnaise, 
J package dream whip 
D rain 
ju ice 
from 
pineapple and add water to 
make 
14 
cup. 
Heat 
to 
boiling and add gelatin. Add 
food coloring and 
lemon 
ju ice. 
B lend 
in 
c re a m 
cheese, use mixer. Chill till 
slig htly thick. Whip till 
fluffy. Fold in pineapple, 
w hipped 
c re a m 
and 
m a y o n n a ise . 
Chill 
anc 
serve. * 


“ FROSTED 
FRUIT SALAD” 
Mrs. Gladys Schlarb 
1294 Robin Ave. 
Salem, Ohio 
1 
box 
each 
lemon 
and 
orange gelatin, 
2 cups hot w ater, 
1 12 cups cold water. 
I 
No. 
2 
can 
c ru sh ed 
pineapple 
(drained, 
save 
the juice), 
I 
b a n a n a 
(diced ) 
not 
overipe, 
40 miniture colored m a r­ 
shmallows. 
• 
Dissolve gelatin in boiling 
water. Add cold water, Let 
stand in cool place unti 
starts to set. Then fold ir 
fruits and m arshmallows. 
Four into 2 quart flat dish. 
Chill until firm. 
Spread with cool topping. 
1 egg beaten, 
2 tablespoons each flour, 
butter, 
Ll cup sugar. 
I cup pineapple juice 
Cook over low flam e until 
thick. When cool fold in I 
package prepared 
dream 
whip. 
D e c o ra te 
w ith 
g ra te d 
A m e ric a n 
c h e e se 
and 
marischino cherries. 


FROZEN FRUIT SALAD 
Mrs. William May, Jr. 
5313 Depot Rd. 
Salem, Ohio 
Mix together; 
I 
3 
oz. 
package 
cream 
cheese, 
I cup evaporated milk, 
I cup mayonnaise. 
Dissolve: 
I 
box 
lim e 
g ela tin , 
I box lemon gelatin in 
I cup boiling water. 
Add to the above two 
mixtures: 
I 
cup crushed 
pineapple 
(not drained) 
I cup chopped nuts. 
Freeze until firm. Serves 
5-6 people. 


FRUIT SALAD 
Jessie Mae Heston 
I st Ave. 
Hanoverton, Ohio 
3 4 cups friiit cocktail. 
2 small 
packages cream 
cheese, 
I package lemon gelatin, 
8 m arshm allow s, 
:4 cup chopped celery, 
4> pint whipping cream . 
D rain fruit cocktail. Heat 
juice and dissolve gelatin in 
it, also cheese and m a r ­ 
shmallows; cool. Add fruit 
an d 
c e le ry 
as 
m ix tu re 
begins to set. Beat cream 
and fold in. Serves 8. 


MANDARIN DELIGHT 
Mrs. Jam es Sm eltzer 
RD4 
Lisbon. Ohio 
2 
8 
oz. 
cans 
mandarin 
oranges, 
I No. 2 can chunk pineapple, 
8 
oz. 
m in ia tu re 
m a r ­ 
shmallows, 
4 pint sour cream . 
Drain m andarin oranges 
and pineapple very well. 
C o m b i n e 
p i n e a p p l e , 
m a n d a r in o ra n g e s, m a r ­ 
shmallows and sour cream 
in bowl, mix well. 


DIETER’S 
ORANGE SALAD 
Mrs. Ellen Close 
320 Newgarden Ave. 
Salem, Ohio 
1 
package 
(2 envelopes) 
low-calorie orange gelatin, 
2 cups boiling water, 
1 
pint 
o ra n g e 
sh e rb e t 
(softened slightly) 
2 cans 
ll 
oz. 
m andarin 
oranges, drained. 
Dissolve gelatin in boiling 
water. Stir in sherbet until 
melted. Pour into 1 4 quart 
mold or dish. Let thicken 
slightly then stir in oranges. 
This will thicken quickly. 
Chill till firm and serve. 
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Relishes 


SANDW ICH SPREAD 
Ruth Ann Edgerton 
210 State St. 
Leetonia, Ohio 
12 green peppers, 
12 red peppers, 
12 green tom atoes, 
3 onions, 
1 qu art vinegar, 
2 tablespoons salt, 
3 cups sugar, 
I teaspoon celery seeds, 
I cup flour, 
I cup m ustard, 
I quart salad dressing. 
Clean peppers, tomatoes 
(do not peel), and onions 
Grind together and drain 
Put in a large kettle and add 
I the vinegar, salt, 
sugar. 
(C elery se e d s, flour and 
m ustard. Boil IO minutes 
and then add 
the 
salad 
dressing. Bring to a boil. 
Place: in pint ja rs and seal 


PEPPE R STRIPS 
Mrs. Leon Burbick 
13480 New B uffalo R oad 
Columbiana. Ohio 44408 
12 green and red peppers or 
I quart strips (m ake about 6 
strips from each pepper), 
cup granulated sugar, 
2-3 cup vinegar, 
1-3 cup salad oil, 
I teaspoon salt, 


I I teaspoon celery seed, 
teaspoon m ustard seed. 
W ash 
p e p p e rs 
and 
rem ove seeds. Cut in strips. 
In a pan put 2 quarts water, 
bring to boil, add pepper 
strips, and boil about ten 
m inutes until tender, but not 
m ushy. 
Drain, and put cold water 
on them until they are cold. 
Let them drain about one- 
half hour. 
In a bowl, mix 2-3 cup 
vinegar, 1-3 cup cooking oil, 
I teaspoon salt. Add pep­ 
pers, 
4 
teaspoon 
celery 
seed, 
1 1 teaspoon m ustard 
seed. Stir and put in a cfean, 
sterilized jar. Let stand a 
few days. 
This recipe doesn't m ake 
a quart, but I use a quart 
jar. Keep lid on tight. When 
ready to rem ove peppers, 
shake ja r to mix oil and 
vinegar and remove with 
wooden spoon. 
Very good on sandwiches. 
Will keep a few’ weeks in 
refrigerator. 


MILLION DOLLAR 
PICKLES 
Ruth Ann Edgerton 
240 State St. 
Leetonia, Ohio 
6 
q u a r ts 
thinly 
sliced 
cucum bers, 
6 m edium 
onions, 
thinly 
sliced, 
3 green peppers, chopped 
fine, 
4 cup salt, 
6 cups vinegar, 
6 cups sugar, 
2 tablespoons m ustard seed, 
I tablespoon celery seed, 
I ja r pimentos. 
Combine 
sliced 
cucum ­ 
b e rs, sliced onions and 
chopped peppers in a large 
container. Dissolve the salt 
in a small amount of water. 
Pour over the cucumbers, 
add enough w ater to cover. 
L et 
sta n d 
o vern ig h t. 
Drain. 
Put 
together 
the 
v in e g a r, su g a r, m u s ta rd 
se e d , 
c e le ry 
seed 
and 
pimento. Bring, to a boil. 
Add the cucum ber mixture 
and bring to a boil. Put into 
jars and seal. 


OLD FASHION 
KETCHUP 
Mrs. George W. Boone 
1128 Beeson Mill Rd. 
Leetonia, Ohio 44431 
t8 medium tomatoes (about 
1 lbs.), 
2 ripe sweet peppers (red), 
I sweet green peppers, 
I onions, 
I cups white vinegar, 
3 cups sugar, 
} tablespoons salt, 
14 teaspoon allspice, 
) 
te a sp o o n s 
ground 
m ustard, 
14' teaspoon cloves, 
14' teaspoons cinnamon, 
4* teaspoon hot red pepper. 
Quarter 
tomatoes, 
rem ove 
stem 
ends, 
add 
peppers seeded and cut in 
strips. Add onions peeled 
and quartered. Chop, cook 
until tender (15 minutes). 
Put th ro u g h siev e. 
Add 
v in e g a r a n d su g a r and 
spices tied loosely in thin 
muslin 
bag. Sim m er un­ 
covered 
until 
volume 
is 
reduced to half. 
Remove 
spices, seal im m ediately in 
hot sterilized jars. (Makes 5 
p in ts.) 
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APPLE CHUTNEY 
. 
Mrs. William McCormick 
1221 Franklin 
Salem. Ohio 
3-lb. dark brown sugar, 
3 lb. onions, 
3 lb. ripe tomatoes, cored 
but not peeled, 
3 lb. apples, tart and solid, 
cored. 
3 
teaspoons 
each 
sa lt, 
cinnamon, allspice, 


4 teaspoon cayenne pep­ 
per, 
3 cups cider vinegar. 
G rind 
all 
in gredien ts 
(onions. 
ap p les, 
and 
to m a to e s). 
S im m e r 
all 
ingredients except vinegar. 
(Add 
ALL juices, 
which 
have been caught 
below 
food grinder) one hour. Add 
vinegar after mixture has 
cooked one hour. Then cook 
very slowly for 3 hours 
longer. Never boil hard! 
Seal 
in sterilized ja rs . 
Makes 9-11 pints. 
This recipe 
takes 
four 
hours cooking time. Can be 
re frig e ra te d and sealed 
next day. 
B ecau se 
of 
the 
rich 
mixture it will stick easily 
to pan. 
Stir 
ev ery 
ten 
minutes. 
Delicious with roast beef. 


SANDWICH SPREAD 
Doris Mae Ewing 
34732 State RI. 172 
Lisbon, Ohio 
1 peck green tomatoes, 
12 poppers, red and green, 
16 medium onions, 
2 tablespoons salt, 
3 4 cup vinegar (taste for 
tartness - you may like a 
little more), 
6 cups sugar, 
6 tablespoons corn starch, 
I quart prepared mustard. 
Grind tomatoes, onions 
and peppers. Squeeze out all 
the juice with hands. Then 
cover with boiling water 
and cook IO minutes. 
Drain in sieve and when 
cool, squeeze out juice 
again. Add salt, vinegar, 
sugar and mustard. Put on 
stove and cook 20 minutes, 
stirring occasionally. 
Dissolve corn starch in 
small amount of cold water 
and add to relish, stirring 
co n stan tly . 
S im m e r 
IO 
minutes. Seal in pint jars. 
M akes a p p ro x im a te ly IO 
pints. So good on 
h am ­ 
burgers, hot dogs and as a 
different sauce with fish. 


PICKLED BEETS 
Mrs. Margaret Zepernick 
IUD. 2, Tower Road 
Salem, Ohio 
To 4 quarts beets add: 
3 cups sugar, 
6 cups vinegar. 
Have sugar and vinegar 
boiling, ready to put over 
beets as soon as they are 
cooked, peeled and sliced, 
hot as you can handle them. 
Seal at once. 
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CUKE KE LISI! 
•Mrs. C. E. Bowman, Jr. 
12691 W. Middletown Rd. 
Salem, Ohio 
6 cups cucumbers, 
3 cups onions, 
2 cups celery, 
2 hot peppers, 
red 
and 
green, 
2 sweet peppers. 
Chop all the above fine. 
Cover with 
4 
cup salt. 
Leave I hour, then squeeze 
out liquid and discard it. 
Brine: 
Bring to a boil 
3 cups vinegar and 
4 cups water, 
3 cups brown sugar, 
2 teaspoons mustard seed, 
2 tablespoons celery seed. 
Add chopped vegetables 
to boiling vinegar brine and 
boil IO minutes. Put into pint 
jars and seal. 


SUGARLESS 
PICKLED BEETS 
Mary Ann Navoyoeky 
446 E. 5th St. 
Salem, Ohio 
14 cup? sliced beets, 
2-3 cups beet juice, 
3 tablespoons vinegar, 
2 
tab lesp o o n s 
liquid 
Sucaryl. 
P u t 
all 
in g r e d ie n ts 
together in a bowl and mix 
thoroughly. 


GENTLEMAN’S 
CHOICE 
Ann Crook 
1133 Fairfield Avenue 
Columbiana, Ohio 
1 cup mayonnaise, 
2 teaspoons lemon juice, 
2 tablespoons horseradish 
m ustard, 
2 teaspoons minced onion. 
Combine all ingredients. 
Spoon into serving 
bowl. 
Chill. Makes about 1 4 cups. 
To be used as a sauce —- 
especially good on tomato 
slices, or any kind of meat. 


Cookkmtil thick, Put in a 
jar. Seal if desired. 
I save the thick juice 
when canning tomato juice 
I m ake 3 or 4 times this 
amount and can in pint jars 
I like som e onion salt, garlic 
salt and chili powder addet 
to my juice. 


Desserts 


OLD-FASHIONED 
APPLE DUMPLINGS 
Mrs. Audrey M. Elwonger 
1095 N. M arkets!. 
East Palestine, Ohio 
6 
m e d iu m s iz e d 
baking 
apples, 
2 cups flour, 
2 4 
te a sp o o n s 
baking 
powder, 
4 teaspoon salt, 
two-thirds cup shortening, 
4 cup milk. 
Sauce: 
2 4 cups brown sugar, 
2 cups water, 
cup butter, 


EASY CATSUP 
Mabel Yates 
256 Ridge St. 
Leetonia, Ohio 
I quart thick tomato juice, 
teaspoon ground cloves, 


1 1 teaspoon cinnamon, 
I teaspoon salt, 


I I cup sugar. 
4' cup vinegar. 


4 teaspoon cinnamon. 
P a re and slice apples 
Mix 4 cup of sugar and 
c in n a m o n 
together 
and 
sprinkle over apples. To 
m ak e 
pastry, 
sift 
flour, 
baking 
powder 
and 
salt 
together. Cut in shortening 
until particles are about the 
size of small pea. Sprinkle 
milk over m ixture and press 
to g e th e r lightly working 
dough only enough to hole 
together. 
Roll dough as for pastry 
and cut into 6 squares and 
place4 
equal 
amounts of 
apples on each square. Pat 
dough around and over the 
apples 
to cover it com­ 
p le te ly . 
fasten 
edges 
securely. 
P lace dumpling 
I inch 
a p a rt in a greased baking 
dish. Pour over them the 
sauce m ade as follows; 
C o m b in e brown sugar, 
w’a te r and spices. (2 cups of 
brown sugar). Cook for 
m inutes, remove from heat 
and add butter. 
Use 
glass 
baking dish 
approxim ately 9” x 13”. 
Bake at 375 degrees for 35 to 
40 
m in u te s. 
Baste 
oc­ 
casionally during baking. 
Serve w arm with rich milk 
or cream . 


“N 
DID YOU KNOW THAT 
Tr a v el a id s (maps, 
TRIPTIKS, TOUR BOOKS, ETC.) 
ARE STILL THE BEST 
AVAILABLE? 


FAVORITE 
PEPPER RELISH 
Mrs. R. It. Leach 
35!) \\ addeil St. 
Leetonia, Ohio 
20 green and red peppers, 
15 medium onions. 
Grind 
together 
peppers 
and onions. 
Pour boiling 
w ater over to completely 
cover. Lot stand 5 minutes, 
then dram well. Return to 
preserving kettle and add: 
I cup vinegar. 
5 cups sugar, 
3 tablespoons salt. 
3 tablespoons m ustard seed. 
Let come to boil, boil hard 
3 minutes. Pack in jar and 
seal. Makes 6 pints. 
All red peppers m ake an 
e x c e p tio n a lly 
beautiful 
relish. 


THEY ARE 
PUBLISHED 
EXCLUSIVELY 
FOR AAA 
MEMBERS. 
NOT FOR SALE 
AT ANY PRICE! 


JOIN AND STAY WITH 


. 7T I 
------------ 


Columbiana County Motor Club 


“ It's Sm art to Know Before You G o" 
Village Green 
Salem 
3 3 7 87)7 
Main St. 
Columbiana 
482-3636 
219 E. 4th St. 
E. Liverpool 
385-2020 


“ EASY” 
YORKSHIRE PUDDING 
Mrs. Norman R. Kneedier 
RD3, Franklin Rond 
Salem, Ohio 
2 eggs, 
1 cup milk, 
1 cup flour, 
xk teaspoon salt, 
one-third cup hot drippings 
frdhi a roast beef pan. 
When a roast beef is done, 
rem ove from oven and keep 
w arm . Increase oven heat 
to 450 degrees. 
Beat eggs with the milk. 
Stir in the flour and salt and 
beat until sm ooth; using an 
electric m ixer. Set aside 
this batter. 
Pour the one-third cup hot 
drippings into an ungreased 
8” square 2” deep baking 
dish. Pour in the batter. 
Bake 30 m inutes till puffed 
and brown. 
Serve at once with roast 
beef. 


CHERRY MALLOW 
DESSERT 
Mrs. F red Rice 
208 E. Wilson S t 
Salem, Ohio 
12 cup m argarine, 


>4 cup brown sugar, 
1 cup flour, 
> 2 cup pecans, 
18 large m arshm allow s, 


*2 cup milk, 
12 pint cream whipped or 1 
envelope of whipped topping 
mix, 
»2 teaspoon vanilla, 
1 can cherry pie filling. 
B l e n d 
t o g e t h e r 
m a rg a rin e , 
flour 
and 
pecans. Take two-thirds cup 
of this m ixture and spread 
on cookie sheet and bake at 
350degrees for 8-10 minutes. 
Cool this and crum ble for 
topping. 
Take balance of m ixture 
and pat 
into square 
8” 
aluminum pan - ungreased. 
Bake at 350 degrees for 15-20 
m inutes, until light brown. 
Cool in refrigerator. 
M elt 
to g eth er 
m a r­ 
shmallows and milk - cool. 
Whip cream or whipped 
topping mix till stiff. Fold in 
m arsh m allo w 
m ix tu re. 
Spread on cold baked crust. 
Pour cherry filling on this, 
then top with crum b mix­ 
ture. 
Optional - can be served 
with whipped cream . 


“ RASPBERRY FLU FF” 
Mrs. Roy Schlarb 
1294 Robin Ave. 
Salem, Ohio 
1 lb. cottage cheese, 
1 
box 
raspberry 
gelatin 
(dry), 
1 
No. 
2 
can 
cru sh ed 
pineapple, 
1 quart prepared whipped 
topping. 
Drain pineapple well (dry 
with paper towel.) Add dry 
gelatin right from box to 
cottage cheese - pineapple - 
w hipped 
topping. 
Fold 
gently to mix. Put into 9” x 
13” baking dish. Sprinkle 
with 
cru sh ed 
nuts. 
R efrigerate overnight!! 


IIOT FUDGE SAUCE 
Mabel Yates 
256 Ridge St. 
Leetonia, Ohio 
3 tablespoons cocoa, 
3 tablespoons m argarine, 
1 '2 cup sugar, 
one-sixteenth teaspoon salt, 
1 teaspoon vanilla, 
•a cup hot w ater. 
Boil together 10 minutes. 
Add one-third cup canned 
milk. Serve hot over vanilla 
ice cream . 


“ BLUEBERRY 
CHEESECAKE” 
Mrs. Roy Schlarb 
1294 Robin Ave. 
Salem. Ohio 
20 graham crackers (rolled 
fine), 
cup melted butter, 
2 tablespoons sugar. 
Combine above - Make 
crust in 9” x 13” dish. Bake 
350 degrees for 7 m inutes. 
Cool. 
Mix and spread on cooled 
crust. 
8oz. package cream cheese, 
1 cup powdered sugar. 
Add 1 can bluebenry pie 
filling. 
Top with 1 cup whipped 
cream and 2 tablespoons 
sugar or whipped topping 
mix can be used. 


CARAMEL PUDDING 
Mrs. Harold McCullough 
RD2 
Salem, Ohio 
1 cup white sugar, 
2 tablespoons butter, 
1 cup sweet milk, 
2 cups sifted flour, 
2 teaspoons baking powder, 
1 teaspoon cinnamon. 
Mix sugar 
and 
butter 
together and cream . Add 
milk and flour gradually. 
Add dry ingredients to flour 
before adding to 
batter. 
P o u r b a tte r into 9-inch 
sq u a re 
pan. 
M ix 
the 
following ingredients and 
bring to a boil: 
2 cups brown sugar, 
2 teaspoons butter, 
V/z cups cold w ater. 
Pour over batter which 
has been sprinkled 
with 
raisins or nut m eats. Bake 
at 350 degrees F. for 45 
m inutes. When taken from 
oven, let cool slightly and 
turn upside down on plate 
and the syrup will be on top. 
Serve with whipped cream . 


PINEAPPLE 
DESSERT CAKE 
Mrs. Dorothy Ann M artin 
Route 172, RD 4 
Lisbon, Ohio 


*/2 cup pineapple, blended, 
one-third cup shortening, 
*2 cup sugar, 
1 egg, 
1 teaspoon vanilla, 
1 cup flour, 
l ’/4 
teaspoon 
baking 
powder, 


>4 teaspoon salt, 
Whip Cream, 
Pineapple slices. 
Blend in blender 
cup 
pineapple 
till 
sm ooth. 
C ream 
sh o rten in g 
and 
sugar till light. Add egg and 
v an illa. 
B eat. 
S ift dry 
in g red ie n ts to g eth er and 
add dry ingredients and 
p in eap p le a lte rn a te ly to 
cream ed m ixture. Bake in 8 
x 8 x 2 pan at 350 degrees 40 
to 45 minutes. 
Cool, slice and serv e 
topped with whipped cream 
and pineapple slices. 


A L M Q ^ B ^ IT T I^ TOR- 
TE 
Mrs. Clyde H. Lockard 
7296 South Range Road 
RD 5, Salem, Ohio 
l 't cups sifted flour, 
3/4 cup sugar, 
Vz cup, 8 egg yolks, 
Vt cup cold w ater, 
1 tablespoon lemon juice, 
1 teaspoon vanilla, 
1 cup, 8 (eight) whites, 
1 teaspoon cream of tartar, 
1 teaspoon salt, 
3.4 cup sugar, 
1 recipe almond topping. 
Sift flour and 
cup sugar 
into bowl. Make well m 
center and add yolks, w ater, 
lemon juice, vanilla. Beat 
until sm ooth. B eat egg 
whites with cream of tarta r 
and salt just until very soft 
peaks form . Add rem aining 
su g a r 
g ra d u a lly , 
2 
tablespoons at a time. 
Continue to beat until stiff 
m eringue forms. Fold first 
m ix tu re 
gently 
into 
m eringue. Pour batter into 
ungreased 10-inch tube pan. 
Carefully cut thru batter, 
knife around tube 5 or 6 
times with knife to break 
large air bubbles. Bake in 
m oderate oven 350 degrees 
50 to 55 m inutes, or until top 
springs back when touched 
lightly. Invert pan 1 hour or 
until cool. Remove cake and 
split crossw ise in 4 equal 
la y e rs. 
P u t 
th e 
la y e rs 
to g eth er 
w ith 
alm ond 
topping. 


ALMOND TOPPING 
lVfe cup sugar, 
',4 teaspoon instant coffee, 
^ cup light corn syrup, 
Vi cup hot w ater, 
1 tablespoon sifted soda, 
2 cups heavy cream , 
2 tablespoons sugar, 
2 teaspoons vanilla, 
Almonds blanched, halved 
and toasted. 


While cake bakes, fix the 
candy-brittle part of the 
topping. 
In 
sau c ep an , 
combine lVz cups sugar, the 
coffee, corn sy ru p and 
w ater; stir well. Cook to 
h ard 
cra c k 
stag e 
290 
degrees. Remove from heat 
and im mediately add the 
soda. Stir vigorously but 
only until m ixture blends 
and pulls aw ay from sides of 
pan. 
Then 
quickly 
pour 
foam y 
m ix tu re 
into 
ungreased 
shallow 
m etal 
pan 9-inch square. Do not 
spread or stir; let stand 
until cool. Knock out of pan 
with rolling pin. C rush 
candy into coarse crum bs 
between layers of waxed 
p ap e r. 
W hen 
cak e 
is 
thoroughly 
cool, 
whip 
cream and fold in sugar and 


v an illa. S pread half of 
cream Between layers and 
rem ainder o v e r’ top and 
sides. Cover top and sides 
with the candy crum bs; 
trim with almonds inserted 
in porcupine style. 


LEMON FLUFF 
Helen R. Starcher 
RD1 
E ast Rochester, Ohio 
2 cups crushed v an illa 
w afers, 
1 3 oz. box lemon gelatin, 
Hfc cups boiling w ater, 
1 can evaporated milk, 
juice of 1 medium lemon, 
* 2 cup white sugar. 
Line 13 x 9 x 2 glass 
baking dish with W cups of 
v an illa w afers, use the 
rem aining Va cup to sprinkle 
over top. Dissolve gelatin in 
boiling 
w ater. 
P u t 
in 
refrigerator until partly set. 
While this is setting put can 
of evaporated milk in ice 
cube tray until ice forms on 
the 
sides. 
T ake 
lem on 
m ix tu re and b eat until 
fluffy. Put sugar and juice 
of lemon in. Then whip milk 
until stiff and fold in to the 
lemon 
m ixture. 
Pour 
in 
glass dish and sprinkle with 
the 
Vi 
cup 
cru m b s. 
R efrig e rate for sev e ral 
hours 
before 
serv in g . 
(Serves approxim ately 10- 
12). 


APPLESAUCE DONUTS 
, Vonda Roderick 
232 Front S t Box 89 
Leetonia, Ohio 
Sift together: 
4*12 cups flour, 
3 teaspoons baking powder, 
1 teaspoon cinnamon, 
1 teaspoon nutmeg, 
xft teaspoon salt. 


Mix together: 
1 teaspoon soda, 
2 cups applesauce. 


In a large bowl put: 
1 cup white sugar, 
1 cup brown sugar, 
3 tablespoons oil, 
4 eggs, 
1 teaspoon any flavoring, 
4 cup milk. 
Stir toether and then add 
the rest of the ingredients 
and mix thoroughly. Have 
some oil heated and drop 
the mix by teaspoon'into it. 
Takes a m atter of minutes 
before you can take them 
out to cool some. Let them 
brown to a golden brown in 
the oil. When you have them 
cooling don’t let them cool 
too much before you shake 
them in a bag of white or 
powdered sugar. Also very 
good plain. 


MOVE IT 


PEACH CRUMBLE 
Doris Mae Ewing 
34732 State RL 172 
Lisbon, Ohio 
4 cups sliced peaches, 
1 teaspoon lemon juice, 
1 cup flour, 
1 cup brown sugar, 
>h teaspoon salt, 
• i cup butter or oleo. 
A rrange 
peaches 
in 
oblong dish or baking pan 
approxim ately 12:,4 x 9 x 2, 
sprinkle with lemon juice. 
Blend flour, sugar and 
salt together. Cut in butter. 
Sprinkle over peaches. 
Bake 375 degrees for 30 
minutes. 
Serve with milk, whipped 
cream or ice cream . 


Put 
Away Your Aspirin Tablets — 


Give Us a Cat and let Us Take 


Over Your Moving Completely — 


from Packing to Prompt, Safe 


Dekvery at Your New 


Call Our Moving Consultant 
For Complete Information 


HERRON Transfer Co, 


1026 Franklin St., Salem, Ohio44460 
Phone 332-4669 
Agent for 
NORTH AM ERICAN VAN LINES, Inc. 


BANANA SPLIT 
DESSERT 
Mrs. Lois Gall 
RD 1 
llanoverton, Ohio 
2 or 3 bananas, 
* 2 
gallon 
neopolitan 
ice 
cream , 
1 cup chopped walnuts, 
1 cup chocolate chips, 
graham 
cracker 
crum bs, 
l > cup butter, 
2 cups powdered sugar, 
1*2 cup evaporated milk, 
1 teaspoon vanilla, 
1 pint whipping cream . 
Cover bottom of 11 x 15 
inch pan with a graham 
cracker crust. Reserve 1 
cup crum bs. Slice bananas 
crosswise and layer over 
crust. Slice ice cream in ** 
inch thick slices and place 
over bananas. Sprinkle ice 
cream with 1 cup chopped 
walnuts. Freeze until firm. 
Melt 1 cup chocolate chips 
and x2 cup butter; add 2 
cups powdered sugar and 
1*2 cup evaporated milk. 
Cook m ixture until thick 
and smooth, stirring con­ 
stantly. Remove from heat 
and add 1 teaspoon vanilla. 
Cool cho co late m ix tu re, 
then pour over ice cream ; 
freeze u n til firm . Whip 
cream until stiff; spread 
over chocolate layer and top 
w ith 
re se rv e d 
crum bs. 
Store in freezer; remove 
about 
10 m inutes before 
serving. 
Will 
keep 
for 
several weeks. Makes about 
25 servings. 
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CHERRY BLOSSOM 
DESSERT 
Doris Mae Ewing 
34732 State Rt. 172 
Lisbon, Ohio 
2 No. 2 cans cherry pie 
filling. 
Crupt: 
11 2 cup flour, 
1 cup oatm eal, 
1 cup brown sugar, 
1 teaspoon salt, 


‘ 2 teaspoon soda, 


>2 cup lard or shortening. 
Cut lard or shortening in 
like pie crust, till the size of 
peas. Presss half the crust 
mixture in bottom of 13*2 x 
9, _> x 2 or 12; 4 x 9 x 2 pan. 
Pour on. pie filling, and 
sprinkle 
o th er 
h alf 
of 
mixture on top. Bake in 350 
degree oven 25-30 m inutes. 
Serve 
in 
sq u a re s 
with 
w hipped 
cream 
or 
ice 
cream . Makes 24 average 
servings. 
For those who wish to use 
sour ch e rrie s from the 
freezer or w ater 
packed 
cherries, the filling m ay be 
m ade this way. 
combine: Vz cup flour and 
1*2 cup sugar. 
Blend in: 1*2 cup cherry 
juice and w ater and V4 - 4 
teaspoon food coloring. 
Cook 
until 
thick, 
then 
add: 4 cups cherries. Bring 
to a boil and set aside to 
cool. Continue with crust 
like above. 


*WedtSngs 
* Meetings 


* Holiday Entertaining 


* Whatever the Occasion 
* Leave the fuss ... Up to Usl 


We Will Arrange a Tray 
To Your Specified Menu 
Select From: 


HAM - TURKEY 


BEEF . COLD CUTS 


CHEESE 


SAIADS 


OF AU 


KINDS 


— Just Give Usa Call! 


'/y 
aw 


Newgarden Ave. 
Phone 337-7114 


rt , w" tie slîfàtlevs 
Friday, October 27,1972 


Desserts 


CHOCOLATE 
BLACK BOTTOM 
CUPCAKES 
Annette Juliano 
265 N. Broadway 
Salem, Ohio 
Filling: 
1 cup cream cheese (8 oz.) 
1 egg. 
•a cup sugar, 
•h teaspoon salt. 
Beat well - add one cup 
chocolate chips. Set Aside! 


Cake: Sift together, 
l 12 cup flour, 


1 cup sugar, 


* 2 teaspoon salt, 


1 j cup cocoa, 


1 teaspoon baking soda. 


ADD: 


1 cup water, 
one-third cup oil, 


* 2 tablespoon vinegar, 


1 teaspoon vanilla. 
Beat well - Fill papercups 
one-third full - top each with 


1 heaping teaspoon filling. 
Sprinkle with nuts - bake in 
350 degree oven for 30-35 
minutes. 


or 


or 


PEACHES ‘N’ CREAM 
Mrs. Myron W. Kelly 
RD1 
llanoverton, Ohio 


1 Cooky crust mixture: 
20 - 25 cookies (vanilla or 
chocolate 
w afers 
gingersnaps). 
one-third cup butter 
margarine, melted. 
B reak 
5 cookies 
into 
blender 
container; 
cover 
and run on speed 4 (or high) 
until 
finely 
crum bed. 
Empty into a measuring 
cup. Repeat process until 
you have IV4 cups cookie 
crum bs. 
E m pty 
cookie 
crumbs into a bowl; add 
melted butter and mix well. 
Press onto sides and bottom 
of 8 -inch round cake pan; 
set aside. 


1 1 -pound can peach slices, 


1 teaspoon lemon juice, 
4 cups m in ia tu re m a r ­ 
shmallows, 


1 cup whipping cream 
Pat cookie crust mixture 
Into bottom of refrigerator 
tray or an 8 -inch round cake 
pan: set aside. 
Drain peaches, reserving 
cup syrup; heat fruit and 
syrup. 
Put in 
blender 
container; cover and run on 
speed 
2 
(or low) 
until 
pureed. 
Add lemon juice 
and marshmallows; cover 
and run on speed 7 (or high) 
until smooth. Pour into a 
bow l; 
fold 
in 
whipped 
cream . 
P our 
into pan. 
F reeze 
3-4 hours. 
Just 
before serving, turn onto 
cake dish and garnish with 
peach 
slices 
and 
m a r a s c h in o 
c h e r r ie s . 
Makes (5 servings. 


Blender Whipped Cream 
' Pour 
1 cup chilled ship­ 
ping cream into blender 
container; cover and run on 
speed 
1 (or low'). Remove 
cover during whipping so 
that 
you can watch 
it 
carefully; as soon as the 
cream thickens and begins 
to hold the shape of the 
blades, turn off blender. 
Watch carefully, as cream 
will be churned quickly to 
butter If desired, add 1-2 
tablespoons 
granulated 
su g ar 
and 
>2 
teaspoon 
vanilla to blender container. 
NOTE: blender whips 
1 - 2 
cups best. Do not whip more 
than 2 cups at one time. 


sjiced 


(op- 


3 ' APPLE*»/<rf DOWfcY 
Mrs. John J. Bossard 
547 Bethel Drive 
Salem, Ohio 
1 quart peeled and 
apples, 
1 cup brown sugar, 


>2 cup flour, 
U teaspoon salt, 
1 teaspoon vinegar, 
1 cup water, 
1 teaspoon vanilla, 
1 teaspoon butter, 


>4 teaspoon nutmeg, 
tional), 


■2 teaspoon cinnamon. 
Place apple slices in a 
well greased heat resistant 
baking dish. 
(Square or 
round, approxim ately 9’ 
inches in diameter). Mix 
sugar, flour and salt in a 
one-quart 
saucepan. 
Adc 
vinegar and water, stir well. 
Cook over low, direct heat 
until 
thick, 
stirring con­ 
stantly. Remove from heat, 
and cool. Add vanilla ex­ 
tract and butter. (Add extra 
butter if desired). Pour the 
syrup over apple slices. 


TOPPING 


1 cup flour, 


* 2 teaspoon salt, 


2 teaspoons baking powder, 


2 4 tablespoons shortening, 


*’ 4 cup milk. 
Sift flour, salt and baking 
powder together twice. With 
a pastry blender or two 
knives, cut in shortening 
until lumps are size of peas. 
Add 
milk 
and 
stir 
thoroughly. Spread over 
apple mixture. Bake in 
moderately hot oven 400 
degrees about 35 minutes. 
Serve plain or with top milk 
or cream. 


B LU EBERRY 
C H EES­ 
ECAKE 
, 
Mrs. Ralph Lehman 
* 
RD2 
Columbiana, Ohio 


2 
cups 
graham 
cracker 
crumbs, 


1 cup sugar, 


* 2 cup butter, 


1 can blueberry pie filling, 


2 eggs, % 


1 cup sugar, 


1 lb. cream cheese, sof­ 
tened. 


1 teaspoon vanilla. 
Mix crumbs, sugar and 
butter. Press into an oblong 
pan (13 x 9 x 2 ). Mix eggs, 
sugar,, cream cheese and 
vanilla. 
Pour over crust. Bake 15 
minutes 
at 
375 
degrees. 
Cool, spread pie filling on 
top. Refrigerate overnight. 
Cut in squares to serve. 


GLORIFIED RICE 
Kathleen Burbick 
13480 New Buffalo Road 
Columbiana, Ohio 


1"*4 cups cooked rice, 


I 
cup drained pineapple 
chunks, 


• 2 cup heavy cream, 


1 2 cup powdered su g a r 
(more sugar may be a d ­ 
ded ), 


1 1 2 teaspoons vanilla, 


I I teaspoon salt, 
maraschino cheeries. 
If a sweeter dessert is 
w anted; add more sugar - or 


1 0 large marshmallows. Cut 
in fourths. 
P u t cold cooked rice, 
pineapple chunks in a bowl, 
whip cold whipping cream 
until 
very 
stiff, 
add 
powdered sugar, salt and 
vanilla. Mix until sugar is 
dissolved 
and 
mix 
rice, 
pineapple, 
and 
cream 
m ixture together. 
Keep 
cold, (not frozen). Can be 
served in individual dishes 
and topped with maraschino 
cherry. Serves 4 to 6. 


CHOCOLATE SOUFFLE] 
Creme de Cacao 
Bonnie Sarginger 
241 W. 10th St. 
Salem, Ohio 
2 
envelopes 
unflavored 
gelatin, 
two-thirds cup creme de 
cacao, 
1 12 oz. package semisweet 
•chocolate pieces, 


* 2 teaspoon sa lt,. 


* 2 
cup 
pistachio 
nuts 
chopped, * 


* 2 cup water, 


1 * 4 cups brown sugar, 
8 eggs, separated, 
2 cups whipping cream, 
whipped,. 
Mix the gelatin, water, 
creme de cacao and * 2 cup 
sugar in a saucepan and 
place over low heat. Stir 
constantly until the gelatin 
and sugar dissolve. 
Add the chocolate pieces 
and 
stir 
until 
m elted. 
Remove from heat. Beat in 
egg yolks, one at a time. 
Cool. 
Add the salt to the egg 
whites and beat until stiff 
but not dry. Gradually beat 
in 
remaining 
sugar 
and 
continue beating until very 
stiff. 
i 
Fold 
the 
beaten 
egg 
w hites into the gelatin 
m ixture. 
Fold 
in 
the 
whipped cream. Turn into a 


2-quart souffle dish with a 2 - 
inch collar, or into a 2 -quart 
serving bow. 
Chill over­ 
night. 
Sprinkle 
with 
pistachio nuts. 


N E W 
C H O C O L A T E 
PUDDING 
(Milder Chocolate taste) 
Mrs. Robert D. Canfield, Jr. 
513 N. Jefferson St. 
Lisbon, Ohio 


1 cup sugar, 
one-third cup flour, 


* 2 teaspoon salt, 


* 2 
cup 
sw eetened, 
powdered, 
milk-chocolate 
flavoring, 
3 cups milk, 
3 egg yolks, slightly beaten, 


1 tablespoon butter, 


1 * 2 teaspoon vanilla. 
Mix sugar, flour, salt, 
sweetened, powdered milk 
chocolate 
flavoring 
in 
saucepan. Mix beaten eggs 
with milk and add gradually 
to the dry ingredients. Cook 
over medium heat, stirring 
constantly until m ixture 
boils and thickens. Boil 
minutes, (continue stirring 
constantly) Take from heat 
blend in butter and vanilla 
Pour into serving dishes 


D l^lP iJN G S 
I 
Mrs. Cecil Kelly 
RD5 
Salem, Ohio 
2 cups flour, 
1 teaspoon baking powder, 


12 cup lard, 
pinch of salt, 
two-thirds cup milk, 
1 and one-third cup sugar, 
1 cup water, 
1 tablespoon butter. 
Mix dough of flour, baking 
powder, lard, salt and milk. 
Roll and divide in squares. 
Place pared and quartered 
apples in each. Sprinkle 
with nutmeg or cinnamon, 
wet edges of dough and 
pinch 
together; 
Make a 
syrup of sugar, water and 
butter. 
Pour over 
dum­ 
plings 
and 
bake. 
375 
degrees. 


“ REFRIGERATOR 
DESSERT” 
Mrs. Gladys Schlarb 
1294 Robin Ave. 
Salem, Ohio 
2 4 oz. Germ an sweet 
chocolate, 
3 tablespoons sugar, 
3 tablespoons water, 


3 eggs (separated), 


>2 teaspoon vanilla, 
dash of salt, 


1 cup whipped cream or one 
package of whipped topping 
mix, 


1 large or 2 small angel food 
cakes. 
Nuts - if desired. 
Melt chocolate over low 
heat - add sugar and water. 
Cook until smooth stirring, 
constantly. 
Remove from 
heat, stir 
in egg yolks, 
vanilla, salt. Let cool. Fold 
in stiffly beaten egg whites 
and whipped cream. Tear 
angel food cake into bite 
size pieces. Place in large 
mold 
dish 
or 
individual 
trays, alternately in layers 
with chocolate mixture. Add 
pieces walnuts if desired 
over each layer. Serves 15. 


E A S Y 
C H A R L O T T E 
RUSSE 
Barbara J. Marra 
1220 Franklin St. 
Salem, Ohio 


I package (4 * 2 oz.) egg 
custard mix, 


I I cup sugar, 


1 
envelope 
unflavorec 
gelatin, 
3 cups milk, 


1 teaspoon grated lemon 
.peel, 


1 envelope whipped topping 
mix, 


8 ladyfingers, split. 
Com bine cu stard mix, 
sugar and gelatin. Blend in 
milk. Cook over high heat, 
stirrin g constantly, 
till 
m ixture com es to boil, 
(mixture will be thin) Stir in 
lemon 
peel. 
Chill 
till 
thickened. 
P re p a re 
envelope 
of 
topping mix according to 
directions. Fold into chilled 
mixture. 
Line sides of a IV2 quart 
mold with ladyfingers, pour 
in custard mixture, chill till 
set. at least 4 hours, best 
overnight. Trim 
bottom 
edges of ladyfingers if they 
extend beyond pudding. 
Unmold. 


RAlSEDiUOWeBNUTS 1 
Mrs. Mary Sapen 
336 N. Madison Ave. 
Salem. Ohio 
1 package granular yeast, 
2 cups lukewarm milk, 
1 tablespoon sugar, 


1 2 cup butter, 
5 egg yolks slightly beaten, 
1 teaspoon salt, 
5 cups sifted flour. 
Soak the .yeast with the 
sugar in *4 cup of the milk 
for about 15 minutes. Melt 
the butter in the remaining 
warm milk. Combine milk 
with the egg yolks, salt and 
the yeast mixture. Stir in 
half the flour and stir or 
knead until soft dough is 
elastic and smooth. Place in 
a greased bowl, cover and 
let rise in a warm place 
until double in bulk. Then 
turn out on floured board 
and roll about 1 ■> inch thick. 
Cut with floured doughnut 
cutter and let rise until 
doubled 
in 
size. 
Fry. 
(Frying 
temperature 
375 
degrees 
F .) 
When 
doughnuts are brown on 
underside turn with long 
handled fork and fry on 
other side. When fried, 
remove with long handled 
fork, drain on absorbent 
paper 
and 
dust 
with 
powdered sugar. 


COFFEE FLOAT 
Mrs. Karen Meek 
410 N. Market St. 
Lisbon, Ohio 


1 package vanilla or but­ 
terscotch instant pudding, 


1 4 cup instant coffee, 
5 cups milk. 
Prepared whipped topping 
mix. 
Combine pudding mix and 
coffee in a large bowl. Add 
* 2 cup of the milk, stir to 
blend 
thoroughly. 
Slowly 
add remaining milk; blend 
well, then beat with a rotary 
beater 1 minute. Chill, Stir 
just before serving. Serve in 
tall glasses 
topped 
with 
whipped topping. Makes 5 
cups or 5 servings. 


fOR THl HOLIDAYS 


Lots of entertaining 
coming up? Why 
not select a 
beautiful 
arrangement 
from McARTOR 
FLORAL. It can 
add so much to 
your room ... 


AND DON'T FORGET 


HOLIDAY OPtN HOUSE 


Sunday, 
Novem 12th 


Many Decorating Ideas 
Free Gifts — Refreshments 
(Circle the Date on Your Calendar) 


McARTOR FLORAL Co. 


1152 S. Lincoln Ave., Salem, Ohio 
Phone 337-3481 


Mr«. KarenMc&wee 
978 S. Union Avenue 
Splein, Ohio 
2 cups sugar, 
»4 cup butter, 
4 tablespoons cocoa, 
Vt cup milk, 
1 teaspoon vanilla, 
cup peanut butter, 
3 cups quick rolled oats, 


* 2 cup chopped peanuts. 
Put sugar, butter, cocoa, 
and milk into pan and bring 
to a boil over medium heat. 
Boil 
one 
minute 
only! 
Remove from heat. 
Add 
vanilla, 
peanut 
butter, rolled oats, peanuts 
and mix well. Pour into 
greased 9” square pan. Cut 
into squares when cool. 


APPLE DESSERT 
Mrs. Edith Weikart 
RD 5 
Salem, Ohio 


‘ 2 cup flour, 


' 4 teaspoon salt, 
P/4 
teaspoon 
baking 
powder, 
cup brown sugar. 
Mix the above ingredients 
and set aside. 
1 tablespoon butter, 
2 eggs, 
1 teaspoon vanilla, * 


2 cups chopped apples, 
Vi cup chopped nuts. 
Mix well then mix with 
the 
above 
ingredients. 
P lace 
in 
a 
one 
quart 
casserole. Sprinkle with 
cinnamon. Bake 45 minutes 
at 350 degrres. 


by Charie W Shedd 


author of bestsellers: 
PROMISES TO PETER; THE 
STORK IS DEAD; IS YOUR 
FAMILY TURNED ON?; 
LETTERS TO KAREN; and 
LETTERS TO PHILIP. 


The men who wrote this book lost 120 
pounds... has kept it oft tor more than 
15 years. His dynamic new book helps 
you accept the (act that you re 
overweignt That you are overeating 


The answer'’ The (at is in your head The 
cure is in your soul Through a special 
relationship with God By developing a 
lilestyle that makes thinness an mspirec 
state o( mind 


Charlie Shedd proved it The (at is in 
your head He (ound his answer So 
can you. 


Clothbound. **n?02. *3 95 


This great new book is 
available from: 
FRIENDS 
BOOK STORE 
Damascus, Ohio 
Phone 537-3481 


GRANDMA'S 
PLUM PUDDING 
Betty Reiter 
/ 
1855 N. Lincoln 
f 
Salem, Ohio 
I cup all purpose flour, 
I cup fresh bread crumbs, 
I cup granulated sugar, 
I cup ground suet, 
I cup raisins,. 
I cup currents or chopped 
dates, 
I pound candied fruit, 
I teaspoon cinnamon, 
I teaspoon nutmeg, 
U teaspoon salt, 
r4 teaspoon baking soda, 
1 fresh egg, 
2 to 2Vfe cups buttermilk. 
In large mixing bowl: 
I cup flour, 
I cup bread crumbs, 
I cup sugar, 
I teaspoon cinnamon, 
I teaspoon nutmeg, 
V4 teaspoon salt, 
*4 teaspoon soda. 
Mix well and add: 
I cup suet, 
I cup raisins, 
I cup currents • dates, 
candied fruit. 
Mix thoroughly. Add I cup 
buttermilk to well beaten 
egg and stir until blended. 
Add to rem aining but­ 
term ilk 
and 
m ix 
into 
ingredients in mixing bowl. 
'Mixture should be thick, not 
runny. Add more buttermilk 
if needed. 
Pour m ixture into well 
greased earthenware bowl. 
Grease brown paper with 
shortening, place greased 
portion over bowl and tie 
securely with string. 
Steam for three (3) hours 
in conservo, or I and % 
hours in pressure cooker. 
Turn out on wire cooling 
rack. Serve hot or cold with 
or without sauce. 


GRANDMA'S 
RAISIN PUDDING 
Mrs. Linda Ackerman 
1862 Allen Drive 
Salem, Ohio 
I 13” x 9” cake pan (not 
glass), 
3 cups boiling water, 
I cup brown sugar, 
butter size of egg. 
I tablespoon vanilla. 
Bring sauce to boil in cake 
pan. 
Cake mix: 


12 cup milk, 


*2 cup brown sugar, 
butter size of walnut, . 
I heaping cup of flour, 


>2 cup raisins,' 


>2 teaspoon salt, 
1 teaspoon vanilla, 
2 teaspoons baking powder. 
Mix all together and drop 
by spoonfuls into boiling 
sauce. . 
Bake at 350 degrees for 30- 
45 minutes or until golden 
brown. Serve warm or cold. 


PRACH COBBLER 
Mrs. Linda Ackerman 
1862 Allen Drive 
Salem, Ohio 
2 cups peaches, 
I cup sugar, 
1 stick oleo, 
S5.» cup sugar, 
•! i cup flour, 
2 teaspoons baking powder, 
dash salt, 
:> i cup milk. 
Melt oleo in .deep dish - ’| 
Mix peaches and I cup 
sugar together and pour 
over melted oleo. Mix rest 
of ingredients and pour over 
peaches and oleo. DO NOT 
STIR. Bake I hour at 350 
degrees for single recipe. 
Bake I to I 1-* hours at 350 
degrees for double recipe. 


3 
I DESSERT FOR 
I 
j 
THE GODS 
Ruth Ann Edgerton 
240 State St. 
I Tetonia, Ohio 
I sm all package apple 
gelatin, 
I small package cherry 
gelatin, 
I 
sm all 
package 
lim e 
gelatin., 
3 cups hot water, 
2'b cups cold water, 
I cup pineapple juice, 
V4 cup sugar, 
I small package strawberry 
gelatin, 
I tablespoon lemon juice, 
tii cup dry milk, 
I cup graham cracker, 
*2 cup m argarine or butter. 
Prepare first 3 boxes of 
gelatin separately us'ing I 
cup hot water and Vt cup 
cold water for each. Pour 
into separate 8 x 8x 2 square 
pans. Cool until firm. Cut 
into Vt inch cubes. Combine 
pineapple juice and sugar 
Heat till sugar is dissolved 
remove from heat, dissolve 
strawberry gelatin in hoi 
liquid. Add 
Vt cup cole 
water. Chill till syrupy 
Make graham cracker crus 
by combining crumbs anc 
butter. Press into 13 x 9 x 3 
oblong cake pan. Pour 
remaining Vt cup cold water 
and lemon juice into keep 
bowl. Sprinkle with dry 
milk. Beat till stiff. Fok 
into syrupy gelatin mixture 
Fold in gelatin cubes. Pour 
onto graham cracker crust 
Chill 8 hours. Cut in squares 
and serve. 


BUTTER TARTS 
Mrs. Ralph Lehman 
RD2 
Columbiana, Ohio 
*2 cup brown sugar, 
*4 cup corn syrup, 
3 tablespoons b u tter or 
margarine, 
I egg, beaten, 
I teaspoon vanilla, 
I teaspoon vinegar, 


' n teaspoon salt, 
*2 cup raisins, (or coconut, 
dates, etc.) 
Combine sugar, 
corn 
syrup and butter. Add egg, 
vanilla, vinegar, salt and 
raisins. Fill prepared tart 
shells of pastry two-thirds 
full of mixture. Bake at 425 
degrees for 8 minutes, then 
lower heat to 350 degrees 
and continue baking until 
filling is set and pastry is 
baked. (ABout 18 minutes 
longer.) 


PINEAPPLE SQUARES 
Ruth Ann Edgerton 
240 State St. 
Leetonia, Ohio 
Filling: 
2 No. 
2 cans crushed 
pineapple (5 cups), 


1 * 2 cups sugar, 
<» tablespoons cornstarch. 
Combine a1) ingredients. 
Cook for IO minutes. Cool. 


Dough: 
3 cups flour, 
2 teaspoon baking powder, 
3 tablespoons sugar, 
I teaspoon salt, 
1 cup shortening ( 12 oleo - 12 
shortening), 


*2 cup milk, 
2 egg whites. 
Mix everything in order. 
Divide dough in half. Roll 
out and place on cookie 
sheet. Spread filling evenly 
on dough. Roll out second 
half, put on top of filling and 
seal edges Beat egg whites 
till stiff. Spread on top. 
Sprinkle with chopped nuts 
if desired 
Bake in 350 
degree oven for 35 minutes 
or till brown. Cutin squares. 


I Ail AION® DESSERT 
Mrs. Robert McArtor 
1530 E. S ta le st 
Salem, Ohio 
I stick margarine, 
Va cup granulated sugar, 
I cup flour, 
*/* 
cup 
nuts 
(w alnuts 
chopped), 
I quart vanilla ice cream, 
1 
large package vanilla 
pudding (instant pudding), 
2 cups of milk, 
2 teaspoons almond extract, 
I package whipped topping 
mix, 
f 


Va cup chopped almonds. 
Melt m argarine in 9” x 
13" pan. Mix in flour, 
granulated sugar, chopped 
walnuts. Pat down in bot­ 
tom of pan for crust. Bake 
IO minutes at 400 degrees 
and cool. 
Meanwhile soften vanilla 
ice cream. 
Mix 2 cups milk with 
instant 
pudding. 
Mix 
pudding 
m ixture 
into 
vanilla ice cream , add 2 
teaspoons of almond extract 
to pudding and ice cream 
mixture. Pour over crust. 


Refrigerate 044 hours.1; 
\ 
When ready to serve mix 
one package of whipped 
topping mix and spread on 
dessert. Sprinkle on top 
chopped almonds. Serves 
12. 
___ 


CHOCOLATE 
ICE CREAM DESSERT 
Mrs. Ralph Lehman 
RD2 
Columbiana, Ohio 
2 
cups 
vanilla 
w afer 
crumbs, 
Vt cup butter or m argarine, 
2 
squares 
sem i-sw eet 
chocolate,, 
2 cups powdered sugar, 
3 egg yolks beaten, 
3 egg whites beaten, 
I qt. - Vt gallon vanilla ice 
cream. 
Butter a 13 x 9 x 2 inch 
pan. 
Sprinkle 
1% 
cup 
crumbs over the bottom. 
Melt butter and chocolate. 
Add egg yolks and sugar. 
Cook slowly for a few 
minutes. Remove from heat 
and blend in egg whites. 
Spread over crum bs and 
cool. Slice ice cream in 


laypr^ and , pljacer over 
crumbs and sauce in pan. 
Sprinkle remaining crumbs 
on 
top. 
Freeze. 
Cut in 
squares to serve. 
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BREAD PUDDING 
Mrs. Donzell Messinger 
511 N. Ellsworth Ave. 
Salem, Ohio 
3 eggs, 
>2 cup white sugar, 
5-6 slices 
white 
bread 
preferably 2 to 3 days old.) 
I teaspoon nutmeg, 
1 teaspoon vanilla, 
2 - 2»/2 cups milk. 
Place the eggs, sugar, and 
vanilla in 3 quart utensil, 
beat well with a fork. Add 2 • 
2Vt cups milk, stir. In oblong 
baking pan approximately 
8*A” x ll break up the bread 
into smalt pieces. Poor milk 
mixture over this and pat 
with fork. Sprinkle nutmeg 
over top. Bake in oven set at 
375 degrees for 45 minutes, 
or until knife Inserted in 
center comes out clean. 


CHERRY CRISP 
Mrs. Galen Hawkins 
1644 Fairfield Ave. 
Columbiana, Ohio 
15 double graham crackers, 
' 2 cup melted butter, 
3 ounces Cream cheese, 
I envelope whipped topping 
mix, 
I No. 2*2 can cherry pie 
filling. 
Crush 
the 
graham 
crackers. Cover bottom of a 
9 x 13 inch pan with the 
cracker crumbs. Stir in 
m elted 
butter, 
Set 
in 
refrigerator to cool. 
Prepare I envelope of 
whipped topping mix ac­ 
cording to directions on 
package. When the topping 
peaks well, add the cream 
cheese cut in small pieces. 
Beat with mixer until wen 
Mended. 
Spread 
the 
whipped 
topping mixture over the 
graham cracker crust. Add 
the Cherry Ailing. Spread 
evenly and refrigerate until 
serving time. 


■ 


The Key Ingredients 


to Fashion Success ... 


THESE 


FAMOUS 


BRAND NAMES 


• Koret o f C alifornia 


• Country Set 
* G a y G ibson 


• A liso n A ye rs 
* P L IV 


Dalton 
D avid Smith 


• Jam es Ken rah 
• G old w orm 


• A rn e lle o f California 


6 Ways to Buy 
Cash - Lay-Away 
30 Day Charge • Optional 
Payment - Master Charge 
BankAmericard 
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Desserts 


STRAW BEK RY- 
R1IUBARB P U F F 
Mrs. George W. Boone 
I * 28 Beeson Mill Rd. 
Leetonia, Ohio 
3 cups cut-up rhubarb, 
1 pint straw berries, cut-up. 
11 •_* - 2 cups sugar, 
4 cup water. 
2 cups flour, 
2 teaspoons baking powder, 
t teaspoon salt. 
2 tablespoons sugar, 
one-third cup vegetable oil. 
two-thirds cup milk 
Heat oven to 450 degrees 
(h o t). 
Mix 
rh u b a rb , 
straw berries, 
sugar, 
and 
water. Using a 9" square 
p an. 
Cook 
5 
m in u te s. 
M easure flour by dip-level- 
pour 
method. 
Mix 
flour, 
baking powder, salt, and 2 
tablespoons sugar. Stir in oil 
and milk only 
until 
dry 
ingredients are moistened. 
Drop by spoonfuls onto hot 
fruit, 
making 
9 
biscuits. 
■Make a hole in top of each 
biscuits and 
put 
a 
little 
b u tte r, su g a r, and c in ­ 
namon in each. Bake 20 to 25 
minutes. Serve w arm with 
cream or whipped cream . 9 
servings. 


WINTER STRAWBERRY- 
RHUBARB P U F F 
Follow 
recipe 
above 
- 
except use 1 package (1 lb.) 
fro zen rh u b a rb , thaw ed, 
and 
1 
package 
(10 
oz.) 
f r o z e n 
s t r a w b e r r i e s , 
thaw ed, in place of fresh 
fruit. Use only 4 cup sugar 
with 
fruit. 
Omit 
4 
cup 
w ater. 


BLUEBERRY 
CRACKER DESSERT 
Zelda Cook 
RD 2 
Leetonia, Ohio 
Beat until stiff in large 
m ixer bowl: 
fi egg whites, 


^ 4 teaspoon cream of tartar. 
Add: 


1**4 cups sugar, gradually, 
2 cups soda crackers (hand 
c ru sh e d ), 


r \ cups nuts - chopped, 
2 teaspoons vanilla 
G rease a 9 x 13 baking 
dish. 
P o u r 
in 
ab ov e 
ingredients and bake for 30 
minutes in 325 degree oven. 
Let cool. Can be frozen. 
Just before ready to eat 
whip one or two packages of 
whipped topping mix and 
put on top then add one can 
of blueberry pie filling. 


CINNAMON 
PUDDING CAKE 
Zelda Cook 
RD 2, 
Leetonia. Ohio 
Combine in 
a 
2 quart 
sauce pan, bring to boil and 
cool. 
1-4 cups brown sugar. 
11 j cups cold w ater, 
2 tablespoons butter or eleo. 
Sift: 
2 cups flour. 
2 teaspoon baking powder. 
1 - teaspoon salt, 
2 ' 2 teaspoon cinnamon. 
Cream together: 
2 tablespoons butter or oleo, 
l cup sugar. 
Add 
dry 
in g re d ie n ts 
alternately with 1 cup milk 
beginning and ending with 
dry ingredients. Spread into 
a 9 x 9 x 2 pan or two regular 
cake pans. 
Pour brown sugar m ix­ 
ture over batter. Sprinkle 
with 
' 2 cup chopped nuts. 
Bake in 350 degree oven for 
35-40 minutes. 


DAD S CAKE 
Mrs. Veronica Kopec 
352 Morgan Court 
Salem. Ohio 
Preheat oven to 350 degrees. 
3 
cups 
seedless 
raisins, 
(w'ater to cover) 
1 cup lard. 
2 cups brown sugar, packed. 
2 eggs. 
4 cups all-purpose flour. 
2 teaspoons soda. 
2 teaspoons nutmeg. 
2 teaspoons cinnamon. 
4 teaspoon salt, 
1 - cup chopped nuts. 
C om bine 
ra is in s 
with 
w a te r 
to 
c o v e r 
in 
a 
saucepan. Boil until raisins 
a re tender. Drain, reserving 


1 cup liquid, set aside to 
cool. 
In 
a 
mixing 
bowl 
combine lard, sugar and 
eggs. Beat until smooth. Sift 
together flour and soda. Mix 
with spices and salt. Add 
dry ingredients to beaten 
m ix tu re a lte r n a te ly with 
reserved raisin liquid. Add 
raisins and nuts. Bake in 
greased and floured 10-inch 
tube pan at 350 degrees for 
11L* hours or until cake tests 
done. 
Let 
s ta n d 
15-20 
m inutes before turning out 
of pan. 


PIN E A PPL E UPSIDE- 
DOWN CAKE 
Mrs. Betty Strojek 
1821 N. Ellsworth Ave. 
Salem. Ohio 
Bottom 
of pan: 
(9 
inch 
round or 8 inch square). 
2 
tablespoons 
m argarine. 
1 - cup brown sugar. 
11 > cups pineapple. 
Melt m argarine in cake 
pan - put in fruit - sprinkle 
brown sugar over fruit - set 
aside. 
Batter: 
1 1 cup shortening. 
4 cup sugar, 
1 egg. 
1 cup sifted flour., 
112 
te a sp o o n 
b aking 
powder. 
1 t teaspoon salt. 
1 i cup milk. 
1 teaspoon vanilla. 
Combine shortening and 
sugar. Add egg and beat 
th o ro u g h ly . 
Sift 
dry] 
in g re d ie n ts to g e th e r and 
add alternately 
with 
the 
milk to the cream ed m ix­ 
ture. Add flavoring. Pour 
batter over the fruit and 
bake at 375 degrees for 30 
minutes. 


B R I D E S P U D D I N G 
Doris Horton 
157 W. 5th St. 
Sale m . Ohio 
2 
en v elo p es 
u n fla v o re d 
gelatin. 
1 - cup cold water. 
1 _• cup boiled water. 
f> egg whites. 
1 1 teaspoon salt. 


•1 cup sugar. 
1 pint heavy cream whip­ 
ped . 
1 teaspoon vanilla extract. 
I can flaked coconut. 
Soften g e la tin in cold 
water, 
pour over boiling 
w a te r 
an d 
s tir 
until 
dissolved. Cool. Beat egg 
w h ites 
w ith 
salt 
until 
frothy: gradually beat in 
su g a r , c o n tin u e b e atin g 
until m ixture holds a peak 
when beater is lifted. Slowly 
beat 
in 
gelatin. 
Fold 
in 
whipped cream and vanilla. 
B u tte r 
well 
a 
9-inch 
springform 
pan. 
Sprinkle 
thick ly 
w ith 
coconut 
reserving som e for top, pour 
in 
egg 
w hite 
m ix tu re . 
Sprinkle with coconut, chill 
for 4 hours. Cut in wedges, 
serve 
fresh 
frozen 
ra sp ­ 
berries or apricot brandy 
sauce. 


A PPL E DUMPLINGS 
Mrs. George W. Boone 
1128 Beeson Mill Rd. 
Leetonia, Ohio 
2 cups flour, 
1 teaspoon baking powder. 
1 - cup butter, 
pinch salt, 
two-thirds cup milk. 
1 and one-third cup sugar. 
I cup water. 
I tablespoon butter. 
Mix dough of flour, baking 
powder, 
butter, salt 
and 
milk. Roll and divide into 4' 
squares and place pared 
and 
quartered 
apples 
in 
each. Sprinkle with nutmeg 
or cinnamon, wet edges of 
dough and pinch together. 
Make syrup of sugar water 
a n d 
b u tte r. 
P our 
over 
dumplings 
and 
bake 
till 
brown 011 top. Bake at 350 
degrees. 


HEAVENLY HASH 
Mrs. Robert L. Daugherty 
323 Sherm an St. 
Lisbon. Ohio 
I package lemon gelatin. 
1 cup hot water, 
1 cup chunky pineapple. 
1 cup small m arshm allow s, 
1 ja r small cherries (red). 
Heat juice of cherries and 
p in e a p p le an d w a te r to 
m a k e 
2 cu p s. 
D issolve 
gelatin into m ixture and add 
m a r s h m a l l o w s 
and 
pineapple. When set 
(but 
not stiff) beat with m ixer till 
small pieces. Then add 1 
cup 
whipped 
cream 
(or 
whipped topping mix) and 
cherries cut in half. Let cool 
and set. 


•IC E C R E A M 
PUDDING” 
Mrs. Gladys Schlarb 
1294 Robin Ave. 
Salem, Ohio 
2 
sm all 
boxes 
o ra n g e 
gelatin. 
1 cup hot water, 
1 quart ice cream , 
11* cup pecans (chopped), 
4 cup crushed pineapple 
(not drained). 
Dissolve gelatin 
in 
hot 
water. Add ice cream while 
still hot. Then remaining 
ingredients. Pour into 9” 
square dish and chill until 
firm. 
Other flavors of gelatin 
can 
be 
used, 
also 
fruit 
co c k ta il 
in ste a d 
of 
pineapple. 


GRAHAM TORTE 
Helen Thorp 
1717 E. State St. 
Salem, Ohio 
T o rte : 
•5 eggs, 
2 cups ol sugar. 
Box of graham crackers. 
1 4 
teaspoon 
of 
baking 
powder, 
I cup of cut walnut meats, 
1 teaspoon of vanilla. 


Filling: 
I cup of milk. 
1 •_* cup of sugar, 
I tablespoon of cornstarch, 
1 egg. 
1 teaspoon of vanilla. 


P ro ced u re: 
Beat whites and yolks of 
the five eggs separately. 
Cream 2 cups of sugar with 
the yolks. Crush graham 
crackers, making 2 cups 
Add 
c r a c k e r 
c ru m b s, 
baking powder, nut meats, 
and 
vanilla 
to egg 
yolk 
mixture. Fold in whites. 
Bake in 2 shallow pans in 
a slow oven for 45 minutes. 
Mix filling in g re d ie n ts 
and cook over low heat until 
thickened. Put filling bet­ 
w een the b ak e d la y e rs. 
Serve topped with whipped 
cream. 


HOT FUDGE 
PUDDING CAKE 
Mrs. Franklin Gall 
RD 1 
Hanoverton, Ohio 
1 cup sifted flour, 
2 teaspoons baking powder. 


1 1 teaspoon salt, 
:: 1 cup sugar, 
2 tablespoons cocoa. 
4 cup milk. 
2 
tablespo ons 
m elted 
shortening, 
1 cup chopped nuts (op­ 
tional), 
1 teaspoon vanilla. 
Sift 
flour, 
sugar, 
salt, 
baking powder and cocoa 
into a mixing bowl. Then 
stir in 
milk 
and 
melted 
sh o rte n in g 
and 
vanilla. 
Spread 
this 
batter 
in 
a 
g re a s e d 
8 
inch 
sq u a re 
baking pan. 
Mix: 
1 cup brown sugar, 
4 tablespoons cocoa. 
Spread the above oyer the 
batter, then pour R , cups 
boiling 
w ater 
over 
the 
b a tte r 
and 
su g a r 
c o m ­ 
bination. 
Bake 
at 
350 
degrees for 35-40 minutes. 
May be served hot or cold. 
Serves 9. 


FLA PPER PUDDING 
Janet Smith 
988 Adams 
Salem, Ohio 
1 
cup 
fine 
vanilla-wafer 
crumbs, 
:!i 
cup 
soft 
b u tte r 
or 
m argarine. 
2 cups sifted confectioner’s 
sugar. 
2 egg yolks 
(room 
tem ­ 
perature» 
1 
9-ounce 
can 
cru sh ed 
pineapple, well drained, 
1 _* cup chopped walnuts. 
Spread half of vanilla- 
wafer crum bs on bottom of 
10 x 6 x 11 •_> inch baking dish 
Cream 
butter; 
gradually 
add confectioners’ 
sugar, 
beating till light and fluffy. 
Add egg yolks, one at a 
time, 
beating 
well 
after 
each 
addition. 
Beat 
1 
minute more. Fold in egg 
whites, (mixture may look 
curdled*; beat at medium 
speed for a few seconds or 
till 
sm oo th . 
Fold 
in 
pin eap p le 
and 
nuts. 
Carefully spread mixture 
over c ru m b s. 
Top with 
remaining crumbs. Chill till 
firm. 5 hours or overnight. 
Cut in to squares. Garnish 
with cherries. 


CHOCOLATE 
FUDGE SAUCE 
Helen Reagle 
285 West Martin Street 
East Palestine, Ohio 
3 squares chocolate, 
t la rg e can e v a p o ra te d 
milk, 
1 1 j cups white sugar, 
4 teaspoon cream of ta rta r, 
1 teaspoon vanilla, 
4 teaspoon salt. 
Melt choclate in top of 
double boiler, add milk and 
cook until blended, stirring 
frequently. Add sugar to 
which cream of ta rta r is 
added. 
Cook 
until 
sauce 
t h i c k e n s , 
s t i r r i n g 
freq uently, 
about 
ten 
minutes. Beat with rotary 
egg beater a minute, 
to 
smooth sauce. When done, 
add vanilla and salt. May be 
served 
hot 
or 
cold 
on 
desserts 
and 
ice 
cream . 
Keep well in refrigerator. 


BLINTZES 
(Cottage C heese Pancakes) 
Mrs. Ida Simon 
926 E a st5 th S t. 
Salem, Ohio 
BATTER: 
4 eggs, well beaten. 
1 cup flour, 
1 teaspoon salt, 
1 cup milk,. 


FILLING: 
1 4 lbs. dry cottage cheese, 
2 eggs, beaten, 
1 tablespoon butter, 
1 tablespoon sugar. 


Mix all the ingredients of 
the filling together. 
Make the batter by adding 
the liquid to salt and eggs, 
stirrin g 
in 
the 
flour 
g ra d u a lly until sm ooth. 
Heat six inch skillet, grease 
with vegetable 
fat. 
Pour 
only enough better to m ake 
a very thin pancake, tipping 
pan from side to side to 
cover bottom. Bake on one 
side only until it blisters; 
toss on board fried side up. 
When a number have been 
fried in this m anner, place 
rounded 
tablespo on 
of 
cheese mixture in center of 
each pancake; 
fold over 
from both sides, then into 
envelope shape. Proceed in 
this m anner until all the 
batter has been used. Then 
just before serving, fey on 
both sides or bake until a 
golden brown. 
Serve hot 
with jam , sugar or sourj 
cream . Very delicious. 


ivi/vrl.r,-Y PIZZA 
Mrs. E. M. Thomas 
7!» Prospect St. 
Salem, Ohio 
P astry for double crust pie: 
4 cup m argarine, 
1 cup granulated sugar. 
2 eggs, 
2 cups chopped walnuts or 1 
cup huts and 1 cup coconut, 
1 teaspoon vanilla, 
' - cup m aple flavored corn 
syrup. 
Line 1 pizza pan or jelly 
roll pan. Blend margarine, 
sugar and eggs. 
Mix in vanilla and nuts 
(o r nuts 
an d 
coconut) 
Spread m ixture over pastry 
shell evenly. Drizzle corn 
syrup over this. Bake 375 
degrees 35-40 minutes. 


PE A R CRISP 
Mrs. Harvey Tullis 
RD2 
Salem, Ohio 
5 cups sliced fresh pears, 
4 cup sugar, 
2 teaspoons lemon juice. 
4 teaspoon cinnamon. 
Place above ingredients 
in 8-inch buttered baking 
dish . 
S p rin k le 
with 
following crum b topping; 
two-third cup brown sugar, 
two-third cup flour, 
dash salt, 
one-third cup butter. 
Cut 
b u tte r 
in 
other, 
ingredients. 
Mix 
in 
one- 
third 
cup 
chopped 
nuts. 
Bake 45 
minutes 
in 
375 
degree oven. Serve warm 
with whipped cream or sour 
cream . 


A PPL E DUMPLINGS 
Vinnie Krause 
E ast Rochester. Ohio 
1 cup flour, 
2 teaspoons baking powder. 
4 teaspoon salt, 
4 cup milk, 
3 
tablespoons 
shortening. 
Mix dough as for biscuits. 
roll, cut in squares, wrap 
apples in dough, bake in 
syrup. 


SY R U P 
4* cup sugar, 
1 cup boiling water. 
2 tablespoons butter 
Mix and put in baking 
dish, put the dumplings in 
and bake at 350 degrees 
Serve with milk or cream 
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Desserts 
APPLE CRISP 
Mrs. William May, Jr. 
5313 Depot Rd. 
Salem, Ohio 
Place in a greased 9 x 12 
inch baking dish: 
5 - 6 cups pared apples 
sliced. 
Mix together with fork 
until crumbly: 
1 cup sifted flour. 
1 cup sugar, 
1 teaspoon baking powder, 
"i teaspoon salt, 
1 egg. 
Sprinkle over apples. 
Melt one-third cup butter 
or m argarine and pour over 
the above. 
Sprinkle with ' •> teaspoon 
cinnamon. 
Bake 30 to 40 minutes in a 
350 degree oven. Serve 
warm with milk if you want. 


ANGELFOOD 
CAKE DESSERT 
Judy Garlough 
98 Oak St. 
Leetonia, Ohio 
2 packages instant vanilla 
pudding, 
1 medium c a i crushed 
pineapple (drained), 
1 large bowl of prepared 
whipped topping, 
1 angel food cake, 
nuts, 
cherries. 
Mix pudding according to 
“directions. 
Fold 
in 
pineapple. Break up cake in 
bite size pieces. Put a layer 
of cake in bottom of 9 x 13 x 2 
pan or dish, then a layer of 
pudding, 
then 
whipped 
topping, then another layer 
of cake, pudding, then 
topping, until all gone. 
Sprinkle with chopped nuts. 
G arnish 
with 
cherries. 
Refrigerate several hours. 


CHILDREN’S FAVORITE 
CHOCOLATE 
ICE CREAM SAUCE 
Martha Van Fossan 
1236 W. View Dr. 
Salem, Ohio 
2*4 cup sugar, 


*2 cup cocoa, 
3*2 tablespoons cornstarch, 
3 cups boiling water, 
6 tablespoons oleo or butter, 
2 tablespoons vanilla. 
Mix dry ingredients in 3 
quart saucepan. Add boiling 
water. Add oleo and stir 
over medium 
heat 
until 
sauce 
is thick. 
Remove 
from 
heat. Add 
vanilla. 
Serve warm. 


RED CINNAMON 
APPLES 
Mrs. Ralph Lehman 
RD2 
Columbiana, Ohio 
12 apples, red or yellow, 
1 cup water, 


*2 cup sugar, 
8 oz. cinnamon candies, 
red food coloring. 
Combine all ingredients 
but apples in saucepan and 
heat 
until candies 
are 
dissolved. Peel and core 
apples, but leave whole, or 
for tart center, leave core 
in. Cook apples in syrup 
until soft but firm. Remove 
and cool. Top with whipped 
cream to serve, if desired. 
The syrup can be stored in 
refrigerator and used again. 
This makes good jelly after 
apples have been cooked in 
it a couple of times and it I 
jells, fo r a glossy look on I 
apples, keep in syrup after 
it has cooled. If using 
Jonathan apples, increase 
sugar to 1 cup. 


, 
NUT AND,DATE * 
ROLL 
Mrs. Rex Ilundertmarck 
476 W. Third SL 
Salem, Ohio 
*/2 pound graham crackers, 
rolled fine, 
pound 
marshmallows, 
cut fine, 
cup chopped walnuts, 
*2 cup chopped dates, 
1 cup cream. 
Mix all together and add 
cream slowly until moist 
enough to form into roll. 
Wrap in wax paper and 
allow to stand several hours 
in refrigerator. Slice and 
serve with whipped cream. 


“ GELATIN DESSERT” 
Evelyn M. Jones 
‘ RD2 
Leetonia, Ohio 
Step One: 
2 
packages 
straw berry 
gejatin, 
2 cups boiling water, 
2 cups cold water. 
Now pour this into a 13 x 9 
cake pan. When it is slightly 
jelled, add about 3 to 4 
bananas. 2 cups miniature 
marshmallows. I cup well 
drained crushed pineapple. 
Save the pineapple juice. 
Put the marshmallows on 
top. 


Step Two: 
»a cup sugar, 
2 tablespoons flour, 
1 egg. 
Stir in the pineapple juice, 
cook until thick. Add a hunk 
of butter. Set this in icebox 
until real cool or cold. 


Step Three: 
Whip one package of 
whipped topping mix as 
instructed. Fold in custard 
mixture. Spread on top of 
gelatin mixture. Sprinkle 
with some chopped nuts. 


Cakes 


NEVER FAIL 
CUPCAKES 
Ruth Ann Edgerton 
240 State Street 
Leetonia, Ohio 
2 eggs, 
1 cup cocoa, 
1 cup shortening, 
3 cups sifted flour, 
1 cup sour milk, 
2 teaspoons soda, 
2 cups sugar, 
1 teaspoon vanilla,( 
1 cup hot water. 
Pinch salt. 
Put all ingredients into 
bowl. Mix well. Fill cupcake 
papers half full. 
Bake in 325 degree oven 
for 10-15 minutes. 
Note: to make milk sour, 
add 3 tablespoons vinegar to 
sweet milk. 


PINEAPPLE 
REFRIGERATOR 
CAKE 
(No Raking) 
Mrs. Pauline Redinger 
2140 Monroe St., Apt. 54 
Salem, Ohio 


*2 cup butter, 
2-3 cup sugar, 
2 eggs, 
1 cup chopped pecans, 
1 cup Grape Nuts, 
1 
9-oz. 
can 
crushed 
pineapple, 
1 7' i-oz. box vanilla wafers. 
Cream butter and sugar; 
add eggs and pecans. Add 
Grape Nuts and pineapple 
(with juice). 
Crush wafers to make 
crumbs. In 8” square pan 
make alternate layers of 
crum bs 
and 
pineapple 
mixture, beginning and 
ending with crumbs. 
Chill overnight and serve 
with whipped topping. 


DOCTOR 
f 
SCIIWEIGER’S 
FRUITCAKE 
Mrs. William E. Hardy 
«78 Park Ave. 
Salem, Ohio 
5 cups flour, 


2 » 2 
cups 
b u tter 
or 
m argarine, 
2*2 cups sugar, 
13 eggs, 
1 teaspoon vanilla extract, 
1 teaspoon lemon extract, 
1 teaspoon rum extract, 
1 pound whole candied 
cherries, 
1 pound cut-up candied 
pineapple, 
■2 pound candied diced 
citron, 
1 pound white raisins, 
*2 pound currants, 
* 4 pound dates. 
1*2 pounds English walnuts, 
* 2 cup strawberry or apricot 
jam. 
Sift flour, measure and 
sift again. Add fruits and 
nuts. Cream shortening, 
add sugar gradually and 
cream together until light 
and fluffy. Add well-beaten 
eggs (unbeaten if electric 
mixer is used). 
Beat thoroughly and add 
jam and flavorings. Add 
flour and fruit mixtures 
gradually, stirring to blend 
thoroughly. Turn into pan or 
pans greased and lined with 
brown paper cut 
to 
fit 
perfectly smooth. A tube 
pan about 
10 inches in 
diameter and 4 inches deep 
will hold most of this recipe 
with a little batter left over. 
This excess is turned into 
greased muffin-size 
bake 
cups. Bake at 275 degrees — 
the large tube pan about 4 
hours, the cup cakes 114 to 


1 * 2 hours. Recipe makes 
about 11 pounds of fruit 
cake. 


DARK CHOCOLATE 
CAKE 
Mrs. Mildred Reynolds 
R. D.l 
Lisbon, Ohio 
2 cups light brown sugar, 
' » cup butter, 
*4 cup lard, 
2 eggs, 
»2 cup cocoa, 
2 cups sifted flour, 
1 teaspoon cream tartar, 
1 teaspoon baking soda, 
*2 cup sour cream, 
'2 cup boiling water. 
C r e a m 
t o g e t h e r 
thoroughly the sugar, butter 
and lard. Stir in the well- 
bcjten eggs and cocoa Sift 
together the flour, cream of 
tartar and soda. Add it 
alternately with sour cream 
to cocoa mixture. Stir in 
boiling water. Pour into two 
greased 8” cake pans. Bake 
for 
35 minutes at 
325 
degrees. 


ROSE’S 
PINEAPPLE CAKE 
Eloise V. Traina 
1651 East State St. 
Salem, Ohio 
2 cups sugar, 
2 eggs, 
Dash salt, 
1 teaspoon vanilla, 
2 cups flour, 
2 teaspoons baking soda,. 
1 
can 
No. 
2 
crushed 
pineapple, including juice. 
Cream 
first 
four 
ingredients. Add next 3 and 
blend 
well. 
Pour 
into 
greased and floured 9x13” 
pan and bake at 350 degrees 
for 
40 
minutes. 
Cool 
thoroughly. 
Combine: 


' 2 stick margarine, 
::i cup sugar, 


*2 cup evaporated milk, 


12 cup coconut. 
Boil 2 minutes and pour 
over.copied cake. 


CINNAMON 
F l o p c a k e 
Gail Durr 
R. D. 5 
Salem, Ohio 
4 cups flour, 
2 cups sugar. 
Pinch salt, 
4 teaspoons baking powder, 
2 tablespoons shortening, 
2 eggs. 
2 cups milk, 
2-3 stick oleo, melted, 
handful brown sugar, 
handful cinnamon. 
Mix flour, sugar, salt and 
baking powder. Cut in 
shortening. Blend egg and 
milk together and add to dry 
ingredients. 
• . 
Pour melted butter over 
batter and cover with brown 
sugar. Sprinkle cinnamon 
over the top: Punch several 
holes 
in 
top with .your 
fingers. 
Don’t grease the pan. Use 
a pan 12x8x2”. Bake at 375 
degrees 30 to 35 minutes. 


EXTRA MOIST 
CHOCOLATE 
CAKE 
Ruth Ann Edgerton 
246 State Street 
leetonia, Ohio 
1 cup boiling water. 
4 squares chocolate or 8 
tablespoons cocoa, 
1 cup shortening, 
2 cups sugar. 
2 eggs, separated, 
3 cups sifted flour, 
2 teaspoons soda, 
2 teaspoons baking powder, 
1 teaspoon vanilla, 
1 cup boiling water. 
Cream shortening. Add 
egg yolks and sugar and 
cream well. Add chocolate 
to 1 cup boiling water. Add 
to shortening mixture. 
Add sifted flour and 
baking powder. 
Combine 
baking soda and 1 cup 
boiling water and add to 
above. Mix well. 
Beat egg whites until very 
stiff. Fold egg whites into 
mixture and add vanilla. 
Pour into a well-greased 
and floured 13x9x3" oblong 
cake pan. 
Bake at 350 
degrees for 30 minutes. 


FUDGE RIBBON 
CAKE 
Aim a Burke 
29 Chestnut SL 
Leetonia, Ohio 
2 tablespoons butter, 
11 cup sugar, 
l tablespoon cornstarch, 
1 
8-oz. package cream 
cheese, 
1 egg, 
2 tablespoons milk, 
*2 teaspoon vanilla, 
2 cups sifted all-purpose 
flour, 
2 eggs, 
2 cups sugar, 
1 teaspoon vanilla, 
l teaspoon salt, 
4 l-oz. squares unsweetened 
chocolate, melted, 
1 teaspoon baking powder, 
'2 teaspoon baking soda, 
*2 cup shortening, 
1 cup milk. 
Cream together butter, »4 
cup sugar and cornstarch. 
Add cheese and beat until 
fluffy. 
Add 
1 
egg, 
V* 
teaspoon 
vanilla, 
2 
tablespoons milk, beat until 
creamy and set aside. 
To make cake batter, 
combine 2 cups sugar, 2 
cups sifted flour, 1 teaspoon 
baking powder and 
*2 
teaspoon baking soda. Add 


2 cup shortening and 1 cup 
milk. Blend at lowest mixer 
speed. Beat 1*2 minutes at 
low speed or 225 strokes by 
hand. 
Add 2 eggs, 4 ounces 
m elted . 
chocolate, 
1 
teaspoon vanilla and *2 cup 
of milk. Continue beating 
1*2 minutes at low speed. 
Spread 
*2 of b atter in 
13x9x2" greased and floured 
pan. Spoon on this 
the 
cheese mixture, spreading 
carefully to cover batter. 
Top with remaining % of 
chocolate batter. 
Bake in 350 degree oven 50 
to 55 minutes or until cake 
springs back when touched 
in center. Cool on a rack. 
Frost with easy chocolate 
frosting. 
EASY CHOCOLATE 
FROSTING 
1-3 cup milk, 
4 cup butter, 
1 6-oz. package semi-sweet 


chocolate pieces,, 
) teaspoon vanilla; 
2*2 
cups 
sifted 
con­ 
fectioners’ sugar. 
Bring milk and butter to a j 
boil. Remove from heat 
Blend 
in 
semi-sweat 
chocolate pieces, stir to 
vaniUa and confectioners 
sugar. 


* PARTY PEACH 
ANGELCAKE 
Mr?. Eugene F. Conway 
808 Summit Street 
Salem, Ohio 
2, envelopes unflavored 
gelatin, 
* > cup cold water, 
6 slightly beaten egg yolks, 
:t4 cup sugar, 
»1 teaspoon salt, 
1-3 cup lemon juice, 
2 cups 
crushed 
fresh 
peaches, 
6 stiffly beaten egg whites, 
••*4 cup sugar, 
1 teaspoon almond extract, 
I 10-in. angel cake pan, 
1 angel food cake. 
FROSTING 
*2 pint whipping cream , 
2 tablespoons sugar, 
1 teaspoon almond extract. 
Soften gelatin in cold 
water. In saucepan m is 
yolks, sugar, salt and lemon 
juice. Cook over low heat, 
stirrin g constantly until 
m ixture 
coats 
spoon. 
Remove from heat and stir 
in softened gelatin until 
dissolved. 
Mash or cut peaches fine, 
then fold into custard. Chill 
until mixture begins to set. 
In large bowl beat egg 
whites and gradually add %. 
cup sugar, beating until 
whites hold firm peaks, then 
fold into chilled custard. 
Break cake into bite-sized 
pieces. 
Lightly oil a 10-inch angel 
cake pan. Fill pan with 
alternating layers of cake 
and ending with custard. 
Chill 4 or 5 hours or make a 
day ahead. An hour before 
serving run a warm spatula 
around edges of cake. Turn 
out on large plate. Spread 
frosting all over cake and 
garnish with sliced peaches. 


This Could Well Be Your 
Best Recipe! 


Mix Well Together: 


Overhead Kitchen Cabinets, 
Add New Double Bowl Sink, 
Blend in a Spacious Countertop, 
Place over New Under-Counter Cabinets, 
Mix together, Arrange to Suit Taste. 


The Results 


Will Be 


Delightful! 


Today's 


Most Modem 


Kitchen. 


Complete Selection of Wood Finishes and 
Cabinet Shapes Available for Any Kitchen- 
— F R E E ESTIM ATES — 
Peoples Lumber Co. 


Snyder Road 
Salem 
Phone 332-4658 


. :. I 


APPLE CAKE 
(With Many Fdces) 
Mrs. Vernon II. Bfroomall, 
Sr. 
797 E. Fourth S t 
Salem, Ohio 
4 cups diced, chopped, or 
sliced apples (raw), 
2 eggs (whipped or foldec 
over raw apples), 
2 cups granulated sugar, 
\z cup cooking oil, 
1 cup chopped nuts, 
1 teaspoon vanilla, 
put last four ingredients 
into apple-egg mixture and 
stir well with spoon or 
spatula. 
2 cups unsifted all purpose 
flour, 
2 teaspoons baking soda, 
‘u teaspoon salt, 
1 teaspoon cinnamon. 
Measure the flour, soda 
salt and cinnam on into 
sifter and sift into apple 
mixture - stirring by hand 
until well mixed. 
Use 
8»/2x l l ” 
(oi 
equivalent) baking pan 
well greased and floured 
Spread mixture evenly in 
pan 
and 
bake 
ap 
proximately 1 hour with 
oven set at 375 degrees 
¿sing metal pan. Slightly 
less baking time needed foi 
glass pan. 
If you are fond of usirtg 
pecan meal in your baking 
one cup of meal can be 
substituted for the choppec 
nuts, or use portions 
each. 
Cake can be. served w arn 
or cold. Can be stored ir 
refrigerator for reasonable 
length of time, or frozen. 
Powdered sugar can be 
sprinkled over eold cake 
plain or thru a lace pape) 
doily to be special, or: 
Cake can be served witi 
ice cream 
or 
whippet 
topping, 
adding 
i 
m araschino 
cherry 
foi 
special occasions, or: 
Use the cake slightU 
warm with hard sauce oi 
vanilla sauce, or: 
Drizzle powdered sugai 
icing over completely ict 
cold cake. 


PEACH 
ICEBOX CAKE 
Mrs. Emma Hamilton 
426 Aetna St. 
Salem, Ohio 
4 egg yolks, 
" t cup sugar, 


1 1 teaspoon salt, 
1 Va teaspoons grated lemon 
rind, 
cup lemon juice - not 
bottled. 
Mix the above ingredients 
and cook until the mixture 
coats a spoon at medium 
temperature. 
Add 
two 
tablespoons 
unflavored gelatin, which 
has been dissolved in 12 cup 
cold water, to above mix­ 
ture after removing from 
heat. 
4 egg whites, beaten stiff, 
:! i cup sugar added to egg 
whites, 
2-3 cups peaches, sliced or 
pieces. 
Mix these ingredients 
together and add to the 
above mixture. 
Cover the bottom of angel 
food cake pan with small 
pieces of 10-oz. angel food 
cake. Add half the peach 
mixture, another layer of 
cake, add the rest of the 
peach mixture. 
Put in refrigerator to chill 
for at least two hours. Cut in 
slices or wedges. 
Keeps well for two or 
three days. Makes 9 to 12 
nice servings. 


Ruth Ann Edgerton 
240 State St. 
Leetonia, Ohio 
2 cups white sugar, 
3 cups'flour, 
6 tablespoons cocoa, 
1 teaspoon soda, 
*1 teaspoon salt, 
2 tablespoons vinegar, 
2 teaspoons vanilla, 
12 tablespoons corn oil, 
1 cup cold water. 
1 Sift all the dry ingredients 
together into an ungreased 
13x9x3” oblong cake pan. 
Make 3 holes in the flour 
mixture. In hole No. 1 put 2 
tablespoons vinegar. In hole 
No. 2 put 2 teaspoons 
vanilla. In hole No. 3 put 12 
tablespoons corn oil. Pour 1 
cup cold water over this 
mixture. Stir with fork until 
all lumps are gone. Bake at 
350 
degrees 
for 
25-30 
minutes. 
TOPPING 
1-3 cup soft butter, 
2-3 cup brown sugar, 
Vi cup cream, 
Vz cup chopped nuts, 
cup coconut. 
Mix 
all 
ingredients 
together. When cake is 
done, spread on top of cake 
and place under broiler 
until brown. 


LIGHT 
OLD FASHIONED 
FRUITCAKE 
Mrs. William Landsberger 
R. D.5 
Lisbon, Ohio 
4 cups flour, 


12 teaspoon baking powder, 


1*2 teaspoons salt, 
lVfe teaspoons cinnamon, 
1 teaspoon nutmeg^ 
1V2 pounds whole pecans or 
walnuts, 
1 •’4 cups chopped candied 
pineapple, 


1 :,4 cup whole candied 
cherries, 
1 pound golden raisins, 
1 cup butter, 


2 * 4 cups sugar, 
6 unbeaten eggs. 
Mix dry ingredients with 
fruit and nuts, set aside. 
Cream butter, add sugar 
gradually, creaming until 
light and fluffy. Add eggs, 
one at a time. Add flavoring 
if desired. 
Add to fruit-nut mixture. 
Mix well to combine: turn 
into 1 10-” or 2 9x5x3” pans 
or 4 1-lb. coffee cans lined 
with aluminum foil. 
Fill pans 2-3 full. Bake at 
275 degrees for 2-V3 hours. 
Glaze. 


APPLE WALNUT 
CAKE 
Evelyn M. Jones 
R. D.2 
Leetonia, Ohio 
cups * coarsely chopped 
apples, 
2 cups sugar. 
Mix above together. 
2 eggs, 
' 2 cup vegetable oil, 
2 teaspoons vanilla, 
2 cups sifted all purpose 
flour, 
2 teaspoons baking soda, 
2 teaspoons cinnamon, 
1 teaspoon salt, 
1 cup chopped English 
w’alnuts. 
Combine 
apples 
and 
sugar and let mixture set. 
Beat eggs slightly, beat in 
oil and vanilla. 
Mix flour, baking soda, 
cinnamon and salt. 
Stir in apple m ixture 
alternately 
with 
flour 
mixture. Stir in nuts. 
Pour into a greased and 
floured 
pan 
(13x9x3” 
oblong). 
Bake 
at 
350 
degrees for about 1 hour, or 
until cake tests as done. 
Let stand in pan until cool. 
Can be served with whipped 
topping or ice cream. 


(/rfrivtte aW ake 
Mrs. William May, Jr. 
5313 Depot Road 
Salem, Ohio 
Pour 
l »/4 cups boiling 
water over 1 cup rolled oats 
and let stand. 
Cream : 


*2 cup butter or m argarine, 
1 cup white sugar, 
1 cup brown sugar, 
2 eggs. 
Add oats. 
Sift and add to above: 
Vk cups flour, 
I teaspoon soda, 
' 2 teaspoon salt. 
Add: 


'■2 teaspoon vanilla, 
l '/2 teaspoon cinnamon, 
■/Ss cup chopped nuts. 
Bake in a 9x^x2” greased 
baking dish in a* 350 degree 
oven for 30 to 35 minutes. 
FROSTING 
Melt 6 tablespoons butter 
or margarine. Add: 


»2 cup brown sugar, * 


I I cup evaporated milk, 


>2 teaspoon vanilla, 
1 cup coconut, 
1 cup nuts. 
Spread on cake as soon as 
it comes from oven. 


APPLE DREAM 
CAKE 
Mrs. Nancy Gall 
R. D. 1 
Hanoverton, Ohio 
1 pkg. (2 layer size) spice n’ 
apple (with raisins) cake 
mix, 
3 2-oz. envelopes whipped 
topping mix, 
4 eggs, 
1 cup cold water, 
1 can apple pie filling (1-lb. 
4-oz. size), 


*2 cup finely chopped nuts. 
Preheat oven 350 degrees. 
Grease generously and flour 
a 9x13x2” baking pan. 
Combine in large mixing 
bowl: cake mix, whipped 
topping mix (do not whip), 
eggs and water. 
Beat for 4 minutes at 
medium speed. Spread 2 
cups batter in bottom of 
baking pan. Place slices of 
apple pie filling on batter. 
Pour remaining batter on 
top of apples. 
Bake at 375 degrees for 45- 
50 minutes, until it springs 
back from touch. Remove 
from oven and let cool. 
Before serving, prepare 2 
envelopes whipped topping 
mix according to directions. 
Spread on cake, garnish 
with chopped nuts. Makes 12 
large servings. 


ORANGE CAKE 
Mrs. Wm. Pietrafese 
1873 Allen Drive 
Salem 
*.i pound butter, - 
1 cup sugar, 
2 eggs, 
2 cups all purpose flour, 
1 teaspoon baking powder, 
1 teaspoon baking soda, 


12 cup sour milk or but­ 
termilk. 


' 2 cup raisins, 


>2 cup chopped nuts, 
Juice of 1 orange, 
'.»of the orange rind grated, 
1 teaspoon vanilla, 
25 maraschino cherries. 
Cream butter and sugar, 
add eggs. beat. Add sifted 
flour, baking powder, soda 
alternately with the milk. 
Add raisins, nuts, orange 
juice, rind, vanilla. 
Mix 
well. Grease 4>2Xl3” loaf 
pan or 2 small loaf pans 
(bread pans). This makes a 
good lamb mold cake. 
Pour into pan and place 
the cherries over the batter 
and push to cover. Bake loaf 
1 hour at 350 degrees. Lamb 
molds take longer - P i 
hours. 
When done, remove from 
pan, ice with plain icing and 
sprinkle coconut on top. 


iOHBKRY 
CHOCOLATE 
CAKE 
Mrs. Joseph A. Barnes 
524 W. Sixth Street 
.Salem, Ohio 
2 squares baking chocolate, 
6-oz. bottle m araschino 
cherries, 
:ii cup chopped pecans, 


2>/4 cups sifted cake flour, 
2 teaspoons baking powder, 
:U teaspoon baking soda, 
>.i teaspoon salt, 
\z cup plus 2 tablespoons 
butter. 
P/4 cups sugar, 
1 egg, well beaten, 
P/4 cups thick sour cream, 


*/4 cup cherry syrup. 
Heat oven 375 degrees. 


Greasl t^o' 9-infch layer 
cake pans. Melt chocolate 
and cool. Drain cherries and 
finely 
chop, 
reserving 
syrup. 
Coarsely 
chop 
pecans. 
Sift 
dry 
ingredients. 
Cream butter, add sugar 
gradually. Add egg and beat 
thoroughly. 
Stir 
in 
chocolate. 
Combine sour cream and 
cherry syrup. Alternately 
add dry ingredients and 
sour cream m ixture to 
creamed mixture. Beat only 
until batter is smooth. Blend 
in nuts and cherries. Pour 
batter into pans. Bake 30 to 
35 minutes, or until cake 
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tests done. 
FROSTING 
' 2 cup vegetable shortening, 
1 large egg white,* 
12 teaspoon cream of tartar, 
I pound powdered sugar, 


I I cup water OR cherry 
syrup. 
1 teaspoon vanilla. 
Few 
drops 
red 
food 
coloring. 
Combine all ingredients in 
large mixing bowl. Blend on 
low speed of electric mixer, 
then whip at high speed for 3 
to 5 minutes. Spread on cool 
cake layers. 


Menus Will Taste Really Delicious 


Served in a 


TELL CITY 


Dining Room 


Atmosphere - 


CHOOSE FORMICA* PLASTIC TOPS ON 
YOUR TELL CITY“YOUNG REPUBLIC”TABLES 


Let your children eat in the dining room. It’s good 
training. Let your friends wonder why you treat 
your gorgeous new furniture so casually. Is it your 
fault if they think you’ve inherited millions? The 
fact is: Many of our Tell City tables are topped with 
a very special, super-realistic Formica® brand lam­ 
inated plastic. It feels like real wood. The rich, 
beautiful grain is an almost-identical twin to the 


Solid Hard Rock Maple used in the rest of the 
table. Most people can’t tell these tops are 
Formica® plastic without reading the tag. But they 
shrug off spills, scratches and stains as well as a 
kitchen counter. Come in and compare them with 
your own eyes. If you love children . . . as well as 
tradition... you’ll buy the plastic. 


Open Monday through Friday till? p.m. - Sat. tills p.m. 
MILLER FURNITURE 


On the Square 
Columbiana 
Phones 482-3334, 549-2294 
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Cakes 
PUMPKIN CAKE 
Mrs. Carl Nutter 
.*11998 Georgetown Rd. 
• Salem, Ohio 
I box spice cake mix, 
l :t4 cups prepared pumpkin 
mix, 
\ i cup water, 
3 eggs. 
Beat according to direc­ 
tions. Bake at 350 degrees 
for 45 minutes. When cool, 
mix 3 tablespoons pumpkin 
mix 
with 
container 
of 
prepared whipped topping. 
Spread on cake. 


MOIST ORANGE 
CAKE 
Lola Cross 
GS Elm Street 
Leetonia, Ohio 


1 * 2 cups white sugar, 
1 cup shortening, 
2 well-beaten eggs, 
I12 cup buttermilk, 
I teaspoon soda in milk, 
3 cups cake flour, 
I teaspoon baking powder, 
.'h teaspoon salt, 
I whole orange (ground). 
Cream 
together sugar, 
shortening, then add 2 well- 
beaten eggs and I whole 
orange, ground. 
Sift together flour, baking 
powder 
and 
salt, 
and 
alternate with buttermilk. 
Bake at 325 degrees for 45 
minutes. 


SEVEN MINUTE 
FROSTING 
Mrs. Louise Reed 
Box 48 
Kensington, Ohio 
2 egg whites, unbeaten, 
2 tablespoons corn syrup, 
€ tablespoons water, 
V4 teaspoon salt, 
I tablespoon vanilla. 
Use double boiler. Put 
enough hot water into the 
6 
wer part of the double 
►Her to come up well 
around the lower portion of 
the upper part of the boiler. 
Heat water until it boils. 
Then in the upper part of the 
boiler 
put 
the 
unbeaten 
eggwhites, 
corn 
syrup, 
water, salt and sugar. 
With an egg beater, beat 
the 
eggwhite 
m ixture 
continuously for 7 minutes. 
Let the water in the lower 
part of the double boiler 
continue 
to 
boil 
while 
beating the mixture. Then 
remove the boiler from the 
stove, pour the hot water out 
of the lower part of the i 
double boiler and add cold i 
water. Replace the upper 
part of the boiler in lower 
part. 
Let stand for 5 minutes. 
Add vanilla and mix with 
other ingredients. Frosting 
is then ready to spread on 
cake. 


“ HANI* ME DOWN’) 
CHOCOLATE 
CAKE 
Mrs. Karen Meek 
410 N. Market St. 
Lisbon, Ohio 
n4 cup margarine or butter. 
l 3/4 cup sugar, 
2 eggs, 
1 teaspoon vanilla, 
2 cups flour, 
34 cups cocoa,. 
I 14 teaspoon baking soda. 
'» teaspoon salt, 
I 1-3 cups water. 
Cream butter and sugar 
until light and fluffy. Add 
eggs and vanilla. Beat one 
minute at medium speed. 
Combine flour, cocoa, soda 
and salt. Add alternately 
with water to cream mix­ 
ture. Pour batter into two 
greased and floured 8-inch 
cake pans. Bake at 350 
degrees for 35-45 minutes. 
Cool, frost with chocolate 
frosting and decorate. 


‘TELL YOUR 
NEIGHBOR” 
CAKE 
Mrs. Karen Meek 
410 N. Market St. 
Lisbon, Ohio 
I pkg. any flavor cake mix, 
I pkg. any flavor instant 
pudding, 
I cup water, 
4 eggs. 
: Combine ingredients in 
large mixing bowl. Blend at 
low speed of mixer just to 
m oisten. Then beat at 
medium 
speed 
for 
8 
minutes. 
Line 10-in. tube pan on 
bottom with brown paper. 
Do not grease pan. Pour 
batter into pan. 
Bake at 350 degrees for 50- 
GO minutes or until cake 
tester comes out clean. 
Cool right side up in pan 
15 minutes, then remove 
f-om pan. Cool thoroughly 
on rack. Can be baked in 
any other cake pan also, 


FOUR MINUTE 
FUDGE FROSTING 
Mrs. Richard Spooner 
215* I W. Main Street 
Columbiana, Ohio 
2-3 cup evaporated milk, 
I 2-3 cup sugar, 
teaspoon salt. 
J ' 2 cups miniature m ar­ 
shmallows, 
I cup chocolate chips, 
I teaspoon vanilla, 
I cup nuts (optional). 
Combine milk, sugar, and 
salt. Heat to boiling, stirring 
constantly. Reduce heat and 
simmer 4 minutes. 
Remove from heat. Add 
remaining ingredients. Stir 
till smooth. Chill until of 
spreading consistency. 


SPICE CAKE 
Bertha Malcomson 
R. I). I 
Beloit, Ohio 


1 * 2 cups flour (all purpose), 
'a cup butter, 
2 eggs, 
I cup sour milk, 


2 * 2 cups flour, 
I teaspoon soda, 
I teaspoon baking powder, 
I tablespoon straw berry 
jam , 
. 
I teaspoon cinnamon, 
I teaspoon nutmeg, 


' 2 teaspoon allspice, 
I teaspoon salt. 
Use large mixing bowl, 
cream 
butter and sugar 
until fluffy. Add eggs one at 
a time. Beat again until 
fluffy, add spices and jam, 
beat well. 
Dissolve soda 
in 
sour 
milk, sift flour and baking 
powder 
and 
salt. 
Add 
alternately to batter mix 
until smooth. 
Grease two 9-inch cake 
pans, divide batter and bake 
at 
375 degrees for 
25 
m inutes 
or 
until 
cake 
springs back at your touch. 
Ice with caramel icing. 
CARAMEL ICING 
Melt 
one-half 
pound 
vanilla caram els in 
>2 cup 
water in double boiler, cool. 
Cream six tablespoons 
butter, dash of salt. Stir into 
caramel sauce. Add enough 
powdered sugar to make 
spreading consistency. You1 
can add chopped nuts if 
desired. Cake should be 
com pletely 
cold 
before 
icing. 


I SOPHIE’S . , 
„ I 
CHOCOLATE CAKE 
Sophie Donnelly 
581 E. Pidgeon Rd. 
Salem, (Hilo 
Measure and sift together 
the following ingredients: 
3 cups sifted flour, 
4 tablespoons cocoa, 
2 teaspoons baking powder, 
'2 teaspoon baking soda, 
*4 teaspoon salt. 
Work with a spoon until 
fluffy 
the 
following 
ingredients: 
1 cup shortening or oleo, 
2 cups sugar, 
3 eggs, 
1-3 cup oil, 
2 teaspoons vanilla. 
Beat well, add the dry 
ingredients with I cup milk, 
blend thoroughly. 
Beat in I cup warm water. 
Bake at 350 degrees about 40 
minutes in 13x9” greased 
pan. 
ICING 
I pound powdered sugar, 
sifted, 
I cup shortening, 
1-3 cup canned milk, 
I teaspoon vanilla; 
Beat sugar and shor­ 
tening, 
add 
rem aining 
ingredients and beat about 
IO minutes or until smooth. 


WHITE 
LAYER CAKE 
Mrs. Louise Reed 
Box 48 
Kensington, Ohio 
I 1 2 cups granulated sugar, 


2 > 2 
cups 
cake 
flour 
m easured after sifting 
once),. 
teaspoon salt, 
3 teaspoons baking powder, 
cup milk, 


2 cup melted butter, 
teaspoon vanilla, 
teaspoon almond or I 
teaspoon lemon extract, 
egg whites, 
teaspoon salt, 
teaspoon cream of tartar. 
Measure the first four 
ingredients. Pour these dry 
ingredients together and sift 
the mixture six times. 
In a mixing bowl put 
melted butter, milk and 
flavoring. 
Add 
' 4 teaspoonful salt 
and the cream of tartar to 
the egg whites and beat 
until mixture is stiff. 
Sift dry ingredients into 
butter mixture and beat 
until the m aterials are well 
blended. Then fold the 
beaten eggwhites into the 
flour and butter mixture. 
Turn into 3 greased pans 
m easuring 7 inches 
in 
diameter or into 2 greased 
pans measuring 9 inches in 
diameter. 
Bake at 375 degrees 30 to 
35 minutes. 


EGOLESS 
MILK LESS 
BUTTERLESS 
CAKE 
Linda Brenner 
Box 143 
Hanoverton, Ohio 
I teaspoon soda, 
I cup sugar, 
I cup raisins, 
• i teaspoon nutmeg, 


• 2 teaspoon cloves, 
1 teaspoon cinnamon, 
1-3 cup shortening, 
2 cups flour, 
I teaspoon baking powder. 
Pinch of salt, 
I cup chopped nuts. 
Dissolve soda in a small 
am ount of w ater. 
Boil 
sugar, 
w ater, 
raisins, 
spices and shortening for 3 
minutes. 
Cool. Add flour, soda, 
baking powder, salt and 
nuts. Pour into 9x13” pan 
Bake at 300 degrees for 35 
minutes. 


APPLE CAUNCH 
CAKE 
Jessie Mae Heston 
First Ave. 
Ilanlverton, Ohio 
34 cup sugar, 
* j cup shortening, 
I egg. 
I tablespoon milk, 
4 teaspoon nutmeg, 
I teaspoon cinrfamon, 
I scant teaspoon soda, 
I 
cup 
flour, 
plus 
tablespoon 
(sift 
after 
measuring), 
I '2 cups diced apples, 
I teaspoon vanilla. 
Beat up with spoon in 
mixing bowl in order given. 
Bake in a greased and 
floured 9-in. pie pan 30 to 35 
minutes in 350 degree oven. 
Quick, easy and delicious 
hot or cold. 


ROMAN APPLE 
CAKE 
Mrs. Gladys S ch ta rh 
1294 Robin Ave. 
Salem, Ohio 
Sift together: 
I cup white sugar, 
l l 2 cups flour, 
I teaspoon soda, 
1 teaspoon baking powder, 
1 teaspoon salt. 
Add > 2 cup shortening, Vz 
cup milk, I egg. Mix well 
with mixer at medium 
speed. Add 2 cups chopped 
apples. 
Pour into 9x13” greased 
baking dish. 
TOPPING 
*2 cup brown sugar, 
1 or 2 teaspoons cinnamon, 
2 teaspoons flour, 
cup chopped nuts, 
I tablespoon melted butter. 
Sprinkle over batter in 
pan. Bake 350 degrees 45 
m inutes. 
Sprinkle 
with 
powdered 
sugar 
while 
warm. 


MASHED 
* 
’ ' POTATO 
CAKE 
Mrs. Steven Belling 
M.C.1 
Salem, Ohio 
>2 cup butter, 
2 cups sugar, 
I cup sour cream, 
1 cup mashed potatoes, 
2 cups cake flour, 
4 tablespoons cocoa, 
I teaspoon baking soda, 
I teaspoon vanilla, 
4 beaten eggs, 
>2 cup nuts. 
Cream butter and sugar. 
Add sour cream , eggs, 
potatoes. Beat. 
Sift together flour, sodq, 
cocoa. Add to cream ed 
mixture. Add vanilla and 
nuts. 
Bake at 350 degrees for 30- 
35 minutes. Use 9x12” pan, 
greased and floured. 


STRAWBERRY 
CAKE 
Mrs. Harold E. Albert 
910 S. Union Ave. 
Salem, Ohio 
I pkg. white cake mix, 
3 tablespoons flour, 
I 3-oz. pkg. strawberry jello 
(dry), 
I cup cooking oil, 
'2 cup warm water, 
4 whole eggs, 
•2 cup frozen strawberries, 
thawed. 
Mix all ingredients and 
pour into two 9” cake pans 
lined with waxed paper. 
Bake at 350 degrees for 25-30 
minutes. 
STRAWBERRY 
FROSTING 
box powdered sugar, 
•z cup frozen strawberries, 
thawed, 
:*4 
stick 
butter, 
room 
temperature, 
I teaspoon vanilla. 
Mix all ingredients and 
spread on cooled cake. 


CHOCOLATE 
ANGEL FOOD 
CAKE 
Mrs. James Garrison 
120 Green Street 
Lisbon, Ohio 
1*A cups white sugar, 
I cup cake flour minus 3 
tablespoons, 
1*4 cup egg whites at room 
temperature, 
'n teaspoon salt, 
PA teaspoons cream of 
tartar, 
I teaspoon vanilla. 
Add 3 tablespoons cocoa 
to flour and Vt cup of the 
white sugar. Sift 3 or 4 
times. Put salt and cream of 
tartar in egg whites. Beat 
egg whites until stiff. 
Beat in at slow speed I 
cup white sugar ( Va cup at a 
time). Then add vanilla. 
Fold in cocoa mixture (Va 
cup at a time.) 
Pour into tube pan. Bake 
at 375 degrees for 35 to 40 
minutes. 
CHOCOLATE 
ICING 
I pint cream (whipping), 
4 cup white sugar, 
3 tablespoons cocoa, 
I teaspoon vanilla. 
Mix together in a mixing 
bowl sugar, cocoa and 
vanilla. Then add cream. 
Refrigerate at least 2 hours. 
Beat and ice cake. 


THANK YOU 
CAKE 
Mrs. Roy Schlarb 
1294 Robin Ave. 
Salem, Ohio 
3 eggs, beaten well, 
I box yellow or white cake 
mix, 
I can pie filling. 
Mix first two ingredients 
well, fold in pie filling. Bake 
in two 9” layer pans at 350 
degrees. 
Frost 
with 
whipped 
topping. 


Choose from the largest selection 
Kuchen Carpel 


in Columbiana County 


Stain Resistant Nylon, Olefin or 
Solution Dyed Acritan Surface Fibers 


• Hi-Density Closed Cell Rubber Backing 
f 4’-6” - 9’ -12’ and 15’ Widths 
• Candy Stripes, Tweeds and Figured Designs 


NOT ALL WIDTHS AND DESIGNS 
AT ALL PRICES 


But we can show you somethil listed 
widths and something in all listed prices.1 


. Priced From 
$3’8„ » *14" 
sq. yd. 
BRYAN FLOOR COVERINGS 


385 East State — Salem, Ohio 


;*ï i .it u i (:> 
I n . # î. 
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SOME OF OUR 
BEST CUSTOMERS 


May Not Be 


Good Cooks ... 


But They're All 


Good Economists!!! 


IN ALL M O N EY MAT­ 
TERS, BANK ON US TO 
P R O V I D E 
E V E R Y 
BANKING SERVICE. We 
have been helping people 
to manage their dollars 
and cents for years ... with 
every basic banking serv­ 
ice from 
Checking Ac­ 
counts to Savings Ac­ 
counts and low-cost per­ 
sonal loans. 
Bank on 
FIRST NATIONAL with 
complete assurance for alt 
your financial needs. 
I 
I 


What Do You Need? 
NEW STORE? - R EFR IG ER A T O R ? 


DISHW ASHER? 
DINETTE SET? 
# 
Complete New Kitchen? 


See First National for a Convenient loan! 


We will arrange a convenient loan to supply the 
money for that long-waited improvement project 
or appliance. See a Friendly First National Loan 
Officer SOON!. 


'firestone 
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Cakes 


N U T T O R T E 
lx>ra Zocolo 
2300 Oak Street 
Salem, Ohio 
6 eggs, 
2 cups sugar, 
2 cups flour, 
3 teaspoons baking powder, 
1 cup strong coffee, 
1 cup chopped nuts. 
Add sugar to well-beaten 
egg yolks. Sift together flour 
and baking powder and add 
to 
cream ed 
m ixture 
alternately with coffee and 
nuts. Fold in well-beaten 
egg whites. 
Bake at 350 
degrees for one hour. Put in 
angel food cake pan. 
N U T T O R T E ICING 
*2 cup flour, 
1 cup cold coffee, 
1 cup hot coffee, 


*2 pound sweet butter, 
I cup sugar, 
1 teaspoon vanilla. 
Mix cold coffee and flour 
well until no lumps remain. 
Add hot coffee and cook 
until thick,.Put aside to cool. 
Cream 
butter and sugar 
until 
smooth 
(about 
15 
min.), then add to cooled 
m ixture. 
F in a lly 
add 
vanilla. 


POOR M AN’S 
F R U IT C A K E 
Ruth Ann Kdgerton 
' 240 State Street 
Leetonia, Ohio 
6 apples, 
3 cups sugar, 
3 cups sifted flour, 
34 cup shortening, 
3 teaspoons baking soda, 
3 teaspoons cinnamon, 
1 cup raisins, 
1 cup chopped nuts, 
1 teaspoon salt. 
. Pare and dice apples. Put 
in large mixing bowl. Ado 
all the ingredients and mix 
well. Pour into a lightly 
greased 13x9x3” cake pan. 
Heat oven to 350 degrees to 
start cake. Turn down to 300 
degrees, bake 112 hours.' 
SA U CE 
1 cup brown sugar, 
2 
rounded 
tablespoons 
cornstarch. 
2 cups hot water. 
Cook above mixtQre until 
thick. Add: 
1 teaspoon vinegar, 
1 teaspoon vanilla, 
2 tablespoons butter. 
Serve warm 


A P P L E C A K E 
Alma Burke 
29 Chestnut St. 
Leetonia, Ohio 
4 cups peeled, diced apples, 
2 cups flour, 
2 eggs. 
cup corn oil, 
2 teaspoons baking soda, 
2 tgpspoons cinnamon, 
1 teaspoon vanilla. 
1 cup chopped walnuts, 
Whipped cream (optional). 
Put diced apples 
in a 
bowl. 
Break 
eggs over 
apples and mix 
together 
well with a table fork. Add 
sugar, then oil and vanilla 
and mix well. 
Sift 
rem aining 
dry 
ingredients 
over 
apple 
mixture - add nuts and mix 
well. 
Grease and flour a 9x15” 
pan. Place mixture in pan. 
Bake at 350 degrees 1 hour 
or until cake leaves sides of 
pan. 
Serve warm with whipped 
cream. Also good without 
whipped cream and served 
cold. 


M E N ’¿ F A f f t f t r a : * 
C H O CO LATE 
U PSID fe DOWN 
C A K E 
Marjorie VanFossan 
1236 West View Drive 
Salem, Ohio 
Sift: 
2 cups flour, 
I 12 cups sugar, 
3 tablespoons cocoa, 
4 teaspoons baking powder. 
1 teaspoon salt. 
Add: 
4 tablespoons butter, 
112 cups milk, 
2 teaspoons vanilla. 
Beat 
two 
minutes 
and 
pour into greased oblong 
cake pan. 
Mix and sprinkle 
over 
batter: 
2 cups sugar, 
12 cup cocoa. 
Pour 2 cups of boiling 
water over cake. Bake at 
350 
degrees 
for 
35-40 
minutes. 


* i - t l t 


COCONUT 
C A K E 
Mrs. Richard-Spooner 
245« 2 S. Main St. 
Columbiana, Ohio 
1 cup shortening, 
l :5 j cup sugar, 
4 eggs, separated, 
3'4 cups flour, 
‘2 teaspoon salt, 
2*2 
teaspoons 
baking 
powder, 
1 cup milk, 
1 cup coconut, 
1 teaspoon vanilla. 
Cream 
shortening. 
Add 
sugar, then egg yolks. Beat 
well. Add dry ingredients 
alternately with milk and 
vanilla. 
Fold in coconut and stiffly 
beaten eggwhites. Bake in 3 
greased and floured 8” 
round pans at 350 degrees 
for 30 miriutes. 
< Frost with a fluffy white 
frosting. 


M AHO GANY 
C A K E 
Mrs. Richard Spooner 
245«2 S. Main Street 
Columbiana, Ohio 
•’4 cup oleo, 
2 cups brown sugar, 
3 eggs, 
3 cups flour, 
'2 teaspoon salt, 
•2 teaspoon soda, 
1 teaspoon baking powder 
4 tablespoons cocoa, 
112 cups thick sour milk, 
1 teaspoon vanilla. 
Cream oleo and sugar. 
Add eggs and beat well. Add 
dry ingredients alternately 
with milk and vanilla. Pour 
into greased and 
floured 
13x9” pan. Bake 350 degrees 
35-40 minutes or until cake 
is done. 
- < 
This cake is good frosted 
with 
whipped 
dessert 
topping. 


F R E S II A P P L E 
C A K E ' > 
Mrs. Judy Haldeman 
218 East 8th St. 
Sal An, Ohio 
Combine the following 
ingredients in a large bowl 
in this order: 
11 4 cup oil, 
2 cups sugar, 
3 eggs, well beaten, 
3 cups flour sifted with: 
1 teaspoon salt, 
1 teaspoon baking soda, 
1 teaspoon baking powder; 
add to 
2 teaspoons vanilla, 
3 cups peeled apples, sliced 
thinly, 
1 cup chopped nuts. 
Grease two 9-inch pans or 
oblong pan. Pour in batter 
and put in a cold oven and 
bring oven to 325 degrees. ' 
Bake 45 minutes to 1 hour. 


! ^ U r fr lf t t A K E 0 1 
Doris Borton 
157 W. 5th St. 
Salem, Ohio 
^ 
2-3 cup butter, 
134 cup sugar, 
2 eggs (1-3 to «2 cup), 
1*2 teaspoons vanilla, 
3 cups sifted cake flour, 
2*2 
teaspoons 
baking 
powder, 
1 teaspoon salt, 
l 14 cup milk. 
Heat oven to 350 degrees. 
B u tter 
and 
flour 
three 
8x1 »2 ’ layer pans. Combine 
butter, sugar, eggs, vanilla. 
Beat 5 minutes (high speed 
on mixer). 
Sift dry ingredients, add 
alternately with milk (start 
and 
end 
with 
dry 
ingredients). Beat on low 
speed just until smooth. 
Pour into prepared pans. 
Bake 30 minutes. 


T E N N E S S E E 
P O U N D C A K E 
Mrs. Hobart McCue 
1089 Franklin Ave. 
Salem, Ohio 
6 eggs (add one at a time), 
2 cups white sugar, 
2 cups flour, 
1 cup butter or margarine. 
Cream 
the 
above 
ingredients all together and 
set aside. 
1 
teaspoon 
van illa 
or 
almond extract, 
'2 teaspoon nutmeg, 
•2 teaspoon lemon extract. 
Combine 
with 
the 
cream ed 
ingredients 
at 
medium speed on electric 
mixer. Put in a tube pan, 
bake 1 hour at 350 degrees, 
invert until cool. 


W IN E C A K E 
Mrs. H. C. Milliken 
3)92 Depot Road 
Salem, Ohio 
1 package yellow cake mix, 
1 package instant vanilla 
pudding, 
1 teaspoon nutmeg, 
cup wine, 
34 cup oil. 
Place all ingredients in a 
large bowl and beat for five 
minutes or until batter is 
very 
smooth. 
Use 
shor­ 
tening to grease a large 
cake pan or angel food cake 
pan and then flour it. 
Pour mixture in and bake 
at 
350 
degrees 
for 
40 
minutes or until well done. 
Place upright on rack for 
five minutes to cool. Turn 
out and dust with powdered 
sugar. Best when allowed to 
mellow for a day or two. Do 
not refrigerate. 


O R A N G E 
D A T E NUT C A K E 
'M rs. Louise Reed 
Box 48 
Kensington, Ohio 
Cream together: 


' 2 cup butter, 
1 cup white sugar, 
2 eggs. 
Add: 
2 cups flour (all purpose), 
2-3 cup buttermilk, 
1 teaspoon soda, 
11 teaspoon salt, 
2 heaping teaspoons fine- 
grated orange peel. 
Then add: 
1 package chopped dates, 
1 cup English walnuts. 
Bake in a greased and 
floured tube pan 
at 
350 
degrees 
for 
45 
minutes. 
While cake 
is hot, pour 
following ingredients over 
it: 
'2 cup orange juice, 
'2 cup white sugar, 
3 teaspoons fine grated 
orange peel. 
Put back in oven for 5 
minutes. Let cool, then turn 
out on a plate. 


* 
p o r i^ W k e 
Mrs. Garner Patterson 
Box 114 
Hanoverton, Ohio 
2 cups brown sugar, 
1 pound sausage, 
1 pint boiling water, 
1 teaspoon soda, 
1 tablespoon cinnamon, 
3'2 cups flour, 
1 pound nuts, 
1 pound raisins or dates. 
Mix sugar and pork well 
and pour boiling water over. 
Let stand while sifting flour, 
cinnamon and soda. 
Dredge raisins and nuts in 
flour 
m ixture 
until 
thoroughly 
covered, 
then 
combine the two together 
(flour and meat mixture). 
Pour into greased tube pan, 
bake at 250 degrees for 3 
hours. 
Let cool in pan for an hour 
before removing. 
Leave 
sausage 
out 
overnight - easier to work 
with. 


T R O P IC A L 
D E L IG H T C A K E 
Mrs. Oliver A. Davis 
222 Idaho Ave. 
Salem, Ohio 
3 cups sifted flour, 
1 teaspoon baking soda, 
1 teaspoon cinnamon, 
2 cups sugar, 
1 teaspoon salt, 
U 2 cups cooking oil, 
1 
8-oz. 
can 
crushed 
pineapple with juice, 
1*2 teaspoons vanilla, 
3 eggs, 
2 
cups 
diced 
bananas 
(should be ripe). 
M easure 
the 
dry 
ingredients - flour, baking 
soda, cinnamon, salt and 
sugar, then sift together. 
Dice the bananas, measure 
the quantity and add to the 
dry ingredients, along with 
oil, 
va n illa , 
eggs 
and 
crushed pineapple with its 
juice. 
The mixture is stirred to 
blend but is not beaten. 
Pour into a greased, nine- 
inch tube pan and bake at 
350 degrees for.about one 
hour and 20 minutes. Set 
aside to cool on a rack 
without removing from pan. 


CHOCOLATE 
( R E A M C A K E 
Mrs. Mary Adams 
(¡90 Woodland Ave. 
Salem, Ohio 
1 cup boiling water, 
2 
squares 
(2-oz.) 
un­ 
sweetened chocolate, 
•2 
cup 
soft 
butter 
or 
margarine, 
1 teaspoon vanilla, 
1*4 
cups 
brown 
sugar, 
firm ly packed, 
2 eggs, 
1;*4 cups plus 2 tablespoons 
all purpose flour, 
I teaspoon soda, 
I I teaspoon salt, 
'2 cup sour cream. 
Pour boiling water over 
chocolate in bowl. Let stand 
until cool. 
Cream butter and vanilla. 
Add brown sugar and blend 
well. 
Add eggs, one at a time, 
beating well after each 
addition. 
Spoon flour (not sifted) 
into dry 
measuring 
cup. 
Level 
off 
and 
pour 
m easured 
flour 
into 
a 
square of waxed paper. 
Add soda and salt to flour 
(not 
sifted) 
and 
stir 
to 
blend. 
S tir 
blended 
dry 
ingredients 
into 
creamed 
mixture. - 
Blend in sour cream and 
chocolate-water 
mixture. 
Pour into greased, waxed 
p a p e r - l i n e d 
9 x 5 x 3 ” 
aluminum loaf pan. 
Bake at 325 degrees for 1 
hour and 15 minutes. 


OCEAN ACTION 
WASHING... 
CLOUD SOFT 
DRYING! 


Q 
SPEED QUEEN. 
Stainless Steel Quality 
WASHER & DRYER 


/ 


✓ 


STAINLESS STEEL TUB 
Solid, non-perforated stainless steel tub is chip- 
proof, rust proof, and ideal for durable press 
fabrics. 
"M U LTI CYCLE" CONTROL 
Perfect for durable press, normal and pre-wash 
soak cycle selections. 
FLOTATION and POWER RINSE 
During wash and rinse cycles, tub overflows carry­ 
ing lighter than water soil, suds and lint over top 
of tub and down drain. 
MATCHING ELECTRIC DRYER 
Features stainless steel drum, special durable press 
cycle, in-a-door lint screen, and multicycle timer. 


‘10-YEAR WARRANTY ON TRANSMISSION PARTS 


Sp eed Q u een w asher transm issions co n sist­ 
ing ot the case, rocker arm . Im k, cra n k 
gear, d rive gear, connecting rod. pinion and 
clutch 
arm 
j r e w arran ted tor ten years 
trom date o( installation by Sp eed Q u een . A 
D ivision o! M cG raw td iso n Co m pany If any 
ol the abo ve listed p aits tail w ithin the 10- 
year w arran ty period as a result of a m jnu- 
la ctu n n g 
defect, 
they 
will 
be rep lace d 
la b o r c h jrg e s in cu rre d in the rem oval and 
rep lacem ent ol such parts a re the respon 
sibihty ol (tie ow ner unless the one year 
w arran ty respo nsibility of the Sp eed Q u een 
d ealer app lies. 


SEE OUR COMPLETE LINE OF 
QUALITY SPEED QUEEN PRODUCTS 
3 
ways to 
charge 


Corner Lundy A Pershing, Salem 
Jon Steele. Mgr. 
Phone 337-9533 


cattie 


MAPLE NUT 
CAKE 
* 
lienee SmelUer 
R.D.4 
Lisbon, Ohio 
ft/, cups all purpose flour, 
sifted, 
2Va 
teaspoons 
baking 
powder, 
I teaspoon salt, 
4 egg whites, 
1-3 cup sugar, 
I*, cup butter or m argarine, 
I cup sugar, 
I cup milk, 
ji ■, 
teaspoons 
m aple 
flavoring, 
I cup nuts, chopped. 
Sift together flour, baking 
powder and salt, set aside. 
Beat egg whites until soft 
mounds form. Add 1-3 cup 
sugar and beat until stiff. 
Set aside. 
Cream butter and sugar, 
combine milk and maple 
flavoring, add alternately 
with the dry ingredients to 
cream ed m ixture. Blend 
well after each addition. 
Add nuts, blend well. Fold in 
beaten egg whites. Turn into 
prepared 8 ” pans. Bake 350 
degrees 30-35 minutes. 


PUMPKIN 
SPICE CAKE 
Eleanor Bowersock 
It. I). I, County Line ltd. 
Columbiana, Ohio 
I cup shortening, 
3 cups sugar, 
3 eggs, beaten, 
I No. 303 can pumpkin, 
I teaspoon vanilla, 


> 2 
teaspoon 
coconut 
flavoring, 
I teaspoon butter flavoring, 
3 cups flour, 
I teaspoon soda, 


*•2 teaspoon baking powder, 
U teaspoon salt, 
I teaspoon nutmeg, 
I teaspoon allspice, 
I teaspoon cloves, 
I teaspoon cinnamon, 
I cup chopped walnuts. 
Cream shortening and 
sugar. Add eggs, pumpkin 
and flavorings. Sift next 8 
ingredients. Add with nuts 
to creamed mixture. 
Pour into greased and 
floured tube pan. Bake 350 
degrees for I hour, 15 
minutes. 
I use angel food tube pan. 
Serve glazed or plain. 


$*£ | JELLY 1101441 l f ti 
Liz Patterson 
Box 114 
Hanoverton, Ohio 
*ki cup sugar, 
4 egg yolks, 
I teaspoon vanilla, 
% cup cake flour, 
•A teaspoon salt, 
4 egg whites, 
Vi cup jelly, 
% teaspoon baking powder. 
Beat egg yolks until light. 
Add sugar gradually. Beat 
until creamy, add vanilla. 
Sift flour before measuring, 
resift with baking powder. 
Add flour gradually to egg 
m ixture and beat until 
smooth. Whip egg whites 
and salt until stiff but not 
dry. Fold them lightly into 
cake batter. 
Pour into w ell-greased 
pan. Bake about 13 minutes 
at 350 degrees. While hot, 
invert cake onto a sheet or 
towel 
sprinkled 
with 
pow dered su g ar. Spread 
with jelly, then roll it. 
Sprinkle with confectioners’ 
sugar. 


STRAWBERRY 
ICE BOX 
CAKE 
Mrs. Gladys Schlarb 
1291 Robin Ave. 
Salem, Ohio 
Wash and clean I pint 
straw berries. Cut large 
ones in half. Sprinkle with 2 
tablespoons sugar. Or, if 
two 
pints 
frozen 
strawberries are used, just 
thaw. 
Alternate with ¥4 ” slices 
of bakery loaf cake in glass 
loaf pan. Or use 9x13” glass 
dish if angel food cake is cut 
into I,’ slices, putting layer 
of cake on bottom and top. 
Whip 
1 2 pint whipping 
cream until thick, or use 
whipped topping mix. 
Beat three egg yolks 
thoroughly, 
add 
I 
cup 
powdered sugar gradually, 
continue beating until thick 
and lemon colored. Add 
1 2 
teaspoon almond extract. 
Gently mix with whipped 
cream. Pour this over berry 
and cake arran g em en t. 
Chill in refrigerator 3 hours 
or more. 
Serves 6 , or more if angel 
food cake and frozen berries 
are used. 


PASTEL 
POUND CAKE 
Mrs. Karen Meek 
410 N. Market St. 
Lisbon, Ohio 
I pkg. white or yellow cake 
mix, 
1 pkg. (3-oz.) jello - any 
flavor, 


• 54 cups water, 


> 2 cups salad oil, 


4 eggs, unbeaten. 
Mix together on medium 
or high speed three minutes 
or until smooth and creamy. 
Bake at 350 degrees in pan 
prepared 
thus: 
T race 
around bottom of cake pan 
on a paper sack. Cut out, put 
in pan. Do nothing to pan 
sides. Do not use stamped, 
inked side of sack. 
Can be baked in 2 9x5x3” 
loaf pans 40-45 minutes; I 
13x9” cake pan 4045 min.; or 
2 9” layer pans 30-35 m in; or 
2 
8 ” lay er pans 35-40 
minutes. Can be sprinkled 
with powdered sugar or 
frosted. 


BUSY DAY 
CHOCOLATE 
CAKE 
Nancy Jane May 
Box 71 
Sum mil Ville, Ohio 
2 eggs,. 


' 2 cup cocoa, 
I cup shortening, 
3 cups flour, 
1 cup sour milk, 


2 teaspoons vanilla, 


2 teaspoons soda, 


2 cups sugar, 
I cup hot water, 


1 2 teaspoon salt. 
Combine all the above 
ingredientsin one bowl. Mix 
all together 5 m inutes. 
Grease and flour round or 
square cake pan. Pour into 
pan. Bake at 350 degrees 30- 
40 minutes. 
Use any icing recipe you 
desire. 


PINK LOZENGE 
CAKE 
Amelia May Duncan 
40877 Miller Rd. 
Leetonia, Ohio 
I 2-layer box of white cake 
mix, 
26 
pink 
w in terg reen 
lozenges. 
The night before, soak the 
pink lozenges in 11-3 cups of 
water. In the morning, use 
this pink liquid for mixing 
up the box cake mix in place 
of the wafer called for on the 
box. Then mix cake as 
directed on box and bake as 
recommended. 
Use 
your 
fa v o rite 
frosting. 


it 
LAZY HAZY 
OATMEAL CAKE 
Mrs. Mary Adams 
690 Woodland Ave. 
Salem, Ohio 
IO cups boiling water, 


8 cups oatmeal, uncooked, 
4 cups butter or margarine, 


8 cups granulated sugar, 


8 cups brown sugar, firmly 
packed, 


8 teaspoons vanilla, 
16 eggs, 


1 2 cups flour, 


8 teaspoons baking soda, 
4 teaspoons salt, 


6 teaspoons cinnamon, 


2 teaspoons nutmeg. 
Pour all the water over 
the oats, let stand for 
2 0 
minutes. Beat butter until 
creamy, gradually beat in 
sugar, both granulated and 
brown. 
Add vanilla and eggs, stir 
in oat mixture. Sift together 
flour, baking soda, salt and 
spices. Add to creamed 
mixture and blend well. 
Pour into four 9x13” 
buttered and floured pans. 
Bake at 350 degrees for 50 to 
55 minutes. Frost with any 
favorite frosting. 


TRIPLE 
FUDGE CAKE 
Mrs. Janet Carr 
R. D. 2 
Beloit 
I 
pkg. 
(about 
4-oz.) 
chocolate pudding and pie 
filling mix, 
I pkg. Devil’s food cake 
mix, 


1 2 cup semi-sweet chocolate 
pieces, 


• 2 cup chopped nuts. 
Heat oven to 350 degrees. 
In large saucepan, cook 
chocolate 
pudding 
as 
directed on package. Blend 
dry cake mix thoroughly 
into hot pudding by hand or 
electric m ixer, 
I to 
2 
minutes. 
Pour into greased and 
floured oblong pan, 13x9x2” . 
Sprinkle top of batter with 
chocolate pieces and nuts. 
Bake 30 to 35 minutes. Serve 
warm or cold with whipped 
cream, if desired. 


CHEESECAKE 
Mary Ann Navoyosky 
446 E. 5th Street 
Salem. Ohio 
2 
cups 
graham 
cracker 
crum bs (mix and press into 
jelly roll pan and save some 
for top), 


4 tablespoons sugar, 
I stick oleo, 
Freeze I large can of milk. 
Mix I cup hot water with I 
box lemon gelatin. Cream I 
cup sugar with 8 -oz. cream 
cheese and I No. 2 can 
crushed pineapple, drained. 
Whip frozen milk until 
stiff. Add cream cheese 
mixture. Beat some more. 
Add gelatin that has 
partly set. Beat again. Last 
add pineapple and mix well. 
Pour over crumbs and 
sprinkle with rem aining 
crumbs. 
Refrigerate 2 hours. 


CHERRYJELLO 
CAKE 
Helen IL Starchei; 
IL I). I 
East Rochester. Ohio 
I pkg. white cake mix, 
I 3-oz. pkg. cherry jello, 
4 eggs, slightly beaten, 
2-3 cup oil. 
1-3 cup water, 
I 
No. 
2 
can 
cru sh ed 
pineapple, 
I cup coconut, 
I cup chopped nuts. 
Drained 
pineapple 
and 


save juice. Combine all 
i n g r e d i e n t s 
e x c e p t 
pineapple juice. Mix well. 
Bake at 350 degrees in 
10x14x2” greased pan for 45 
minutes. While cake is still 
hot, prick top with a fork 
and pour pineapple juice 
evenly over the top. 
TOPPING 
Top 
with 
four 
cups 
prepared whipped cream 
(or 
2 envelopes whipped 
topping mix). Pour one can 
cherry pie filling oyer 
whipped cream evenly. 
(Serves 16.) 


APPLESAUCE 
CAKE 
Mrs. Galen Hawkins 
1044 Fairfield Ave. 
Columbiana, Ohio 


l:t/4 cups sifted flour, 
I teaspoon baking soda, 
V> teaspoon salt, 
\'z teaspoon nutmeg, 
I Vi teaspoon cinnamon, 


I I teaspoon cloves, 
I cup firmly packed brown 
sugar, 
Vi cup shortening, 
I egg, 
I ¥ 4 cups applesauce, 
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1 cup raisins. 
Cook raising 5 minutes in 


2 cup water. Set aside to 
cool. Sift flour, baking soda, 
salt and spices onto waxed 
paper. 
Beat 
brown 
sugar, 
shortening and egg until 
light and fluffy. 
• 
Mix 
dry 
ingredients 
alternately with applesauce 
into the sugar-shortening 
mixture. 
Stir in raisins. Bake in 8 ” 
square pan* for about 45 
minutes at 350 degrees. 


PANELING 


New Ufe-Like Wood Beauty 
New In-Depth Graining 


What the Well-Dressed 
Wall Is Wearing 
This Year 


. . . Everything about 


it says "EXPENSIVE" - 
except the 
NEW 
PRICE! 
8 Beautiful Colors 
$7.88 Value 


4'x8' 
Per Sheet 


lumber- Hardware and Building Supply Center 
FLUHARTY 
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• 
auianc*.ohk> 
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Cakes 
CARROTCAKE 
Janet Morris * 
464 S. Union Ave. 
, 
Salem, Ohio 
1 teaspoon black walnut 
flavoring, 
4 eggs, beaten, 
1 teaspoon vanilla. 
1 teaspoon cinnamon, 
I12 cups oil, 
2 cups sugar, 
2 cups flour, 
2 teaspoons baking soda, 
1 teaspoon salt, 
3 cups shredded carrots 
(raw), 
1 cup chopped walnuts. 
Mix first 6 ingredients in 
large bowl until well mixed. 
Add carrots and nuts. Sift 
together flour, soda and 
salt. Add to first mixture. 
Fold mixture into greased 
and floured angel food pan. 
Bake l 1.» to 14 hours in 35C 
degree oven. 
«mmnrme i m mm- mmm ^ 
Pies 


3 LAYER LEMON PIE 
Mrs. Karen Buchmann 
1 
443 North Middle S t 
Columbiana, Ohio 
1 box Lemon pie filling, 
1 tablespoon lemon juice. 
1 baked nine inch pie crust. 
Follow directions on box 
of pie filling, but use one 
whole egg beaten well and 
added to mix, rather than 2 
egg yolks as the package 
reads. Chill one cup of 
filling until cold, and pour 
remainder of filling into 
crust. Whip one package 
of whipped topping mix and 
add 
2 
tablespoons 
of 
granulated sugar. Mix 1 cup 
of the whip with the chilled 
cup of filling and beat until 
creamy and smooth with ; 
electric beater. Spreac this 
over filling to make second 
layer. Then, to make third 
layer spread remainder of 
whip on top and form into 
peaks. 
Chill 
pie 
in 
refrigerator at least 3 hours 
before serving. Delicious, 
especially on hot summer 
days! 


COCONUT CREAM PIE 
Sue Navoyosky 
821 Homewood 
Salem. Ohio 
Heat in 2 qt. sauce pan: 
2 cups milk 
Mix in bowl: 
-i cup sugar. 
2 tablespoons cornstarch. 
Add enough milk to make a 
paste 
Add: 
2 egg yolks and stir till 
smooth. 


Add: 
2 tablespoons milk from hot 
milk mixture to mixture in 
bowl. 
Then add mixture in bowl 
to hot milk and cook over 
medium heat until thickens, 
stirring constantly. When 
thick remove from heat and 
add: 
1 teaspoon vanilla extract. 
1 can flake coconut. 
Pour in baked Die shell 
MERINGUE 
Beat 2 egg whites till stiff 
and add one-third cup sugar 
and 1 teaspoon vanilla. Top 
pie and bake 375 degree 
oven for 8-10 minutes. 


PIE CRUST 
1 
cup 
plus 
2 
level 
tablespoons flour, 
one-third cup vegetable oil, 
Dash salt, 
2 tablespoons water. 
Form ball and roll bet­ 
ween two sheets of wax 
paper. 


PINEAPPLE 
DELICIOUS PIE 


Mrs. Albert Brickner 
Rt. I, Box 517 
Salem, t)hk> 
1 9” unbaked pie shell. 
Mix together: 
one-third cup sugar, 
1 tablespoon cornstarch, 
1 
9 
oz. 
can 
crushed 
pineapple. 
Cook 
until 
clear 
and 
thickened. Set aside. 
•Mix together: 
8 oz. cream cheese, 
* 2 cup sugar, 
1 teaspoon salt, 
2 eggs. 
Stir together until smooth. 
Blend in 4 cup milk, 4 
teaspoon vanilla. Spread 
cooled pineapple in unbaked 
shell. Pour cream cheese 
m ixture over pineapple. 
Sprinkle 
4 cup chopped 
nuts. Bake 10 minutes at 400 
degrees. Reduce heat. Bake 
50 minutes at 325 degrees. 


CITRUS CHIFFON PIE 
Miss Ellen Hileman 
970 W. Pershing St. 
Salem, Ohio 
1 9-inch baked pastry shell, 
1 
envelope 
unflavored 
gelatin, 
4 cup sugar, 
4 egg yolks, 
one-third cup lemon juice, 
*2 cup orange juice, 
*2 teaspoon grated orange 
peel, 
4 teaspoon grated lemon 
peel, 
4 egg whites, 
one-third cup sugar, 
1 slice of orange to put on 
top. 
Prepare and bake pastry 
shell; cool. Blend gelatin, 12 
cup sugar, and dash salt in 
saucepan. Beat together 
egg yolks, juices, and 4 cup 
cold water; stir into gelatin. 
Cook and stir over medium 
heat till mixture comes to 
boiling 
and 
gelatin 
is 
co m p le te ly 
d isso lv e d . 
Remove from heat. Stir in 
peels. 
Chill, 
stirrin g 
occasionally, till partially 
set. Beat egg whites till soft 
peaks form. Gradually add 
one-third cup sugar; beat to 
stiff peaks. Fold in gelatin 
mixture. Pile into cooled 
pastry shell. Chill firm. Put 
whipped cream on top. 


CHOCO-ALMOND 
BAR PIE 
Mrs. David O. Todd 
2556 Woodsdaie Rd. 
Salem, Ohio 
Filling: 
4 milk chocolate bars with 
almonds 1 10c size), 


«2 cup milk, 
1*2 cups miniature or 15 
large marshmallows, 
1 cup whipping cream. 
Chop bars into sm all 
pieces. Melt bar bits and 
milk in top of double boiler 
over hot water. Add m ar­ 
shmallows and stir until 
dissolved; chill thoroughly. 
Whip cream.and fold into 
chocolate m ixture. Pour 
into cooled 9” pie shell; chill 
until firm. Top with ad­ 
ditional whipped cream. 
Crust: 
14 cups flour, 
one-third cup sugar and 
*4 cup dry cocoa, 
■ > teaspoon salt, 
•2 cup shortening, 
>2 teaspoon vanilla, 
. 
3-4 tablespoons cold water. 
Mix dry ingredients. Cut 
in shortening. Add vanilla. 
Sprinkle water over mix­ 
ture and mix thoroughly. 
Roll out to fit 9” pie plate. 
Chill 
thoroughly. 
Prick 
sides and bottom. Bake at 
400 degrees for 8-10 minutes. 
(Dough may need to be 
refrigerated before rolling 
routePM 


PECAN PIE 
... 


SUE NAVOYSOKY 
821 Homewood 
Salem, Ohio 


Beat in order: 
^ 3 eggs, 
; two-third cup sugar, 


j one-third teaspoon salt, 


J one-third cup melted butter, 
1 cup light corn syrup, 
1 cup pecans. 
Pour into pie shell and 
bake at 375 degrees for 40-50 
minutes. 


PIE CRUST 
1 
cup 
plus 
2 . 
level 
tablespoons flour, 
one-third cup vegetable oil, 
Dash salt, 
2 tablespoons water. 
Form ball and roll bet­ 
ween two sheets of wax 
paper. 


STRAWBERRY PIE 
Ruth Ann Edgerton 
240 State St. 
Leetonia, Ohio 
1 can sweetened condensed 
milk, 
one-third cup lemon juice, 
1 envelope Dream whip, 
1 teaspoon vanilla, 
1 8 oz. 
package cream 
cheese, 
\ 
1 tablespoon cornstarch, 
two-thirds cup strawberry 
juice or jelly, 
>4 cup sugar, 
2 or 3 drops red 
food 
coloring, 
1 baked pie shell (9 inch), 
1 quart strawberries. 
Combine condensed milk 
and lemon juice and mix 
well. Mix Dream whip 
according 
to 
package 
directions and add vanilla. 
Cream the cream cheese 
and add to the milk mixture. 
Fold in the Dream whip. 
Pour into the baked shell. 
Wash and hull berries. 
Put strawberries on top of 
pie filling. 
Make jelly 
mixture for on top to keep 
s t r a w b e r r i e s 
f r o m 
discoloring. To make jellv, 
c o m b i n e 
c o r n s t a r c h , 
straw berry juice, sugar, 
and food coloring. Cook till 
thick, stirring constantly. 
Pour over strawberries and 
refrigerate till set. Garnish 
edges with whipped cream. 


NEVER FAIL 
PIECRUST 
Mrs. Betty DeJane 
456 High Street 
Washingtonville, Ohio 
For Double Crust Pie 
2*2 cups sifted flour, 
1 teaspoon salt, 
two-thirds cup oil, 
1 j cup water. 
Mix flour and salt in a 
bowl, and add oil and water. 
Stir with fork until dough 
holds 
together. 
Divide 
dough 
into 
two 
balls. 
Flatten one ball and roll 
between two 12-inch squares 
of wax paper. (Dampen 
surface under bottom Siieet 
to prevent slipping). Peel 
off top paper. 
Pick up 
bottom paper. Place in pie 
pan, paper side up. Peel off 
paper and press dough into 
pan. Oil 
pastry can be 
easily patched or re-rolled it 
necessary. Roll top crust 
same way. Bake 450 degrees 
on top rack about 15 min. 
Turn down to 375 degrees 
for 35 to 40 min. 
For Single Crust Pie 
Use 
1 
cup 
and 
2 
tablespoons sifted flour, 4 
teaspoon salt, one-third cup 
oil and 2 tablespoons water. 
Mix, roll and fit into pan as 
directed above. Trim dough 
4 inch beyond edge of pan. 
Fold under and flute. Bake 
at 425 degrees for 10 to 15 
mioutos. 


MOONGLO PEACH ROLLS 
Marilyn McCartney 
RD 1 Slater Rd. 
Salem, Ohio 
Dough: 
1 14*4 oz. box hot roll mix, 
•*4 cup warm water, 
1 egg, 
1 can peach pie filling, 
4 teaspoon nutmeg, 
*4 teaspoon cinnamon. 
Remove yeast envelope 
from box. Measure 4 cup 
very w arm w ater (115 
degrees to 125 degrees), into 
m edium bowL Sprinkle 
yeast over water. Stir until 
yeast dissolves. Add egg 
and flour mixture from box. 
Mix with spoon until well 
blended. Cover with drv 
towel. Let raise in warm 
place (85' degrees to 90 
degrees) until double in 
bulk 45 to 60 minutes. Divide 
dough in half. Roll on 
floured board to 14” x 10” 
rectangle. Place peach 
filling in blender and mix at 
medium speed until con­ 
sistency of jam. Spread half 
of peach mixture on rec­ 
tangle reserving other half 
for rest of dough. (You may 
not need all the peach 
spread). Roll up as for jelly 
roll. Slice in 1 inch pieces. 
Place cut side down on 
greased 8” round cake pan. 
Proceed the sam e with 
other half of dough. 
Bake in preheated oven 
375 degrees for 20 minutes. 
As soon as the rolls come 
out of the oven, drizzle with 
glaze. 


Glaze: 
1 cup powdered sugar, 
1 tablespoon butter, 
1-2 tablespoons milk. 
Mix all the ingredients 
together until the con­ 
sistency of thick cream. 
Makes two 8” round rolls. 


PAPER BAG 
APPLE PIE 
Mrs. Harold E. Albert 
910 S. Union Avenue 
Salem, Ohio 
Unbaked 9 inch pie shell, 
3 or 4 large baking apples 
(about 24 lbs.), 
*2 cup sugar, 
2 tablespoons flour, 
•2 teaspoon cinnamon (or 
nutmeg), 
2 tablespoons lemon juice.. 
TOPPING 
*2 cup sugar, 
*2 cup flour, 
*2 cup butter. 
After preparing the pie 
shell, pare and core the 
apples; cut in quarters, 
rinse in water (see note) 
and place in a large bowl. 
Combine 4 cup sugar, 2 
tablespoons 
flour, 
and 
cinnamon or nutmeg in a 
cup. Sprinkle mixture over 
apples and toss to coat well. 
Spoon into a pastry shell; 
drizzle with lemon juice. 
Combine the remaining 
ingredients (sugar, flour, 
and butter) and sprinkle 
mixture over the apples. 
Slip pie into a brown 
paper bag. Fold open end 
twice and fasten with paper 
clips. Place on cookie sheet 
and bake in a 425 degree 
oven for one hour. (The 
apples will be tender and 
juicy and the top will be 
bubbly and golden.) Slit the 
bag open, remove pie and 
allow to cool on a wire rack. 
Serve plain or with cheese 
or ice cream. 
NOTE: 
By rinsing the 
apples, just enough water is 
left on the slices so that the 
dry mixture will adhere to 
the apples. No extra water 
is added and the pie is 
nevery soggy. However, it 
doesn’t usually last long 
enough to become soggy. 


CREAM PIE FILLING 
Mrs. Donald Leffei 
351 Quincy Ave. 
Columbiana, Ohio 


>2 cup sugar, 
6 tablespoons flour, 
* i teaspoon salt, 
2 cups cold milk, 
3 eggs, 
1 teaspoon vanilla flavoring, 
1 teaspoon butter, 
1 ten-inch baked pie shell. 
Measure sugar, flour, and 
salt into top of a double 
boiler. Mix weJJ, and add the 
cold milk gradually to the 
mixture, stirring well to 
remove any lumps. Place on 
stove « v e r hot water and 
stir constantly until thick. 
Cook about 15 minutes, or 
until mixture no longer 
tastes starch y . Separate 
eggs and save whites for 
meringue. Beat egg yolks 
slightly, slowly adding a 
tablespoon 
of 
cooked 
mixture at a time, till you 
have about an equal amount 
of egg yolk and cooked 
mixture. Return to top of 
double boiler and cook for 
three 
m ore 
m inutes. 
Remove from stove and add 
flavoring and butter. Mix 
well. Pour into baked pie 
shell. Top with meringue. 


Three tablespoons cocoa 
can 
be 
added 
to 
dry 
ingredients or 1 one-ounce 
square of melted chocolate 
can be added to flour, milk 
mixture before cooking. 
One cup shredded or 
flaked coconut can be added 
with flavoring and butter. 
One 
cup 
pineapple 
(crushed) can be added to 
cooked mixture. 


Meringue 
3 egg whites, * 
*4 teaspoon salt, 
6 tablespoons sugar, 
* 4 teaspoon cream of tartar. 
Beat egg whites until they 
stand in peaks. Add cream 
of tartar and salt; beat 
thoroughly. 
Add 
sugar 
gradually, beating well 
after each addition. Bake 
for about 15 minutes at 300 
degrees F. 


QUICK BANANA 
CREAM PIE 
Mrs. Ralph Dumovic Jr. 
589 East Third SL 
Salem, Ohio 
1 cup sifted flour, 
one-third cup oleo or butter, 
14 teaspoons sugar, 
pinch of baking powder, 
pinch of salt. 
Mix all ingredients above 
in pie dish with a fork. May 
add 4 cup chopped walnuts 
- if desired. Press dough in 
pie dish. Bake at 375 
degrees F. for 12-15 minuts, 
till crust is golden. Cool. 


2 medium sized bananas - 
sliced, 
1 10-oz. can vanilla pudding, 
or 
1 4-oz. package instant 
pudding mix m ade ac ­ 
cording to package direc­ 
tions. 
4 oz. Cool whip, 
Chopped walnuts - 4 cup (if 
desired). 
Fill cooled pie crust with a 
layer of sliced bananas. 
Follow with vanilla pud­ 
ding, and top with Cool 
whip. Garnish with chopped 
w alnuts. R efrigerate till 
serving. 


SPECIAL OCCASION 
ANGEL CLOUD PIE 
Mrs. Albert Juhn 
1825 Ridgewood Dr. 
Salem, Ohio 
3 egg whites, 
1 4 cup cold water, 
1 cup sugar, 
4 teaspoon salt, 
2 
heaping 
tablespoons 
cornstarch, 
1 teaspoon vanilla or rum 
flavoring. 
Mix 
dry 
ingredients 
together. Add water. Cook 
together in double boiler till 
very 
thick, 
stirrin g 
frequently. Beat egg whites 
till stiff. Pour hot thick 
mixture over whites and 
beat till light and fluffy, a t 
least 10 minutes. Pour into 
baked pie shell and top with 
4 cup whipped cream , 
decorate 
with 
nuts or 
shaved chocolate. 
LIPPIATT 
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Pies 


SII.K CHOCOLATE PIE 
Mrs. Marcia Brickner 
»10 Sunset Blvd. 
Salem, Ohio 
\r, pound butter, 


1>_. cups sugar, 
3 squares melted chocolate, 
pinch of salt, 
6 eggs. 
1 teaspoon vanilla. 
Cream butter and sugar 
with electric mixer. Add 
melted chocolate and salt. 
Mix well. Add eggs one at a 
time. Beat well after each 
egg. Add vanilla and pour 
into 2 baked pie shells. 
Refrigerate 4 to 6 hours. 


MAGIC CUSTARI) PIE 
Helen R. Starcher 
RDI. 
. 
East Rochester, Ohio 
two-thirds cup sweetened 
condensed milk, 
2 cups hot water, 
3 eggs, slightly beaten, 
i-_. teaspoon salt, 
1 teaspoon vanilla, 
Unbaked pie shell. 
Mix milk and hot water. 
Pour gradually over the 
eggs, salt and vanilla. Pour 
mixture into unbaked pie 
shell. Bake in hot over (400 
degrees) for 
10 minutes. 
Reduce to 350 degrees and 
bake 35 minutes more. Test 
with silver knife and if it 
comes out clean the baking 
is done. 


PERFECT I.EMON PIE 
Mrs. Harold McCullough 
RI)2 
Salem, Ohio 
3 tablespoons cornstarch, 
1 cup sugar, 
V\ cup lemon juice, 
1 tablespoon grated lemon 
rind, 
3 eggs, separated, 
1'l> cups boiling water, 
1 baked 9” pie shell, 
5 tablespoons sugar. 
Combine 
cornstarch, 
sugar, lemon juice and rind. 
Beat egg yolks; 
add to 
c o r n sta r c h 
m ix tu r e . 
Gradually 
add 
boiling 
water. Heat to boiling on 
high, then cook 5 minutes on 
low, stirring constantly. 
Pour into pie shell. Make 
meringue of egg whites and 
5 tablespoons sugar. Bake in 
350 
degree 
oven 
until 
browned. 


CARROT PIE 
Mrs. Cora Davis 
f 
405 ' 2 W. Park Ave. 
Columbiana. Ohio 
V'z cups prepared carrots, 
:h cups white sugar, 
2 eggs beaten, 
pinch salt, 
xk teaspoon cinnamon. 


1 1 teaspoon ginger. 
‘/i teaspoon cloves, 
\ 
and 
two-thirds 
cups 
evaporated milk,* 


'2 teaspoon vanilla, 
1 9” unbaked pie shell with 
high fluted edge. 
Wash, and scrape 
10 
medium sized carrots. Cut 
in halves. Cook in 4 qt. 
saucepan 
with 
enough 
water to cover. Cook until 
tender. Drain. Mash and 
force through a seive or put 
in electric blender. Measure 
or one 9” pie. 
Mix filling ingredients 
iven. Pour into pie shell, 
ake 15 minutes at 425 
egrees. 
Reduce 
tem - 
erature and bake for 40 
linutes at 375 degrees or 
ntil inserted knife com es 
ut clean. Cool* Serve with 
hipped creafii' if desired. 


CHOCOLATE 
CHIFFON PIE 
Dorsey J. Brink 
095 North Lincoln Ave. 
Salem, Ohio 
For crust: 
1 cup vanilla cookie crumbs, 
'•> cup nut meats (pecans, 
filb erts, 
or 
w alnuts) 
chopped fine, 
2 tablespoons sugar, 
3 tablespoons margarine or 
butter, melted, 


For the filling: 
1 
envelope 
unflavored 
gelatin, 
\\ cup cold water, 
2 squares (2 ounces) un­ 
sweetened chocolate, 
1 cup milk, 
3 eggs, 


'.h teaspoon salt, 
Whipped cream. 
Combine cookie crums, 
nut meats and sugar: blend 
with melted margarine or 
butter. Spread over bottom 
and sides of 9 inch pie pan. 
Pat down firmly with back 
of spoon. Chill. 
Soften gelatin and milk in 
top of double boiler; stir 
over 
boiling 
water 
until 
chocolate melts. Beat until 
sm ooth; 
then 
stir 
in 
gelatine. 
Separate egg yolks from 
whites, add salt to yolks; 
beat till thick, gradually 
beat in >4 cup sugar. Slowly 
add chocolate m ixture, 
stirring until blended. Chill 
until slightly thickened. 
Beat egg whites until stiff 
but 
still 
m oist, 
'then 
gradually beat in remaining 
* 4 
cup 
of 
sugar. 
To 
chocolate add vanilla, fold 
in egg whites. Pour into 
crust. Chill. 
R e m o v e 
f r o m 
refrigerator 15 m inutes 
before 
serving. 
Spoon 
whipped cream in ring on 
top. For an extra flourish 
top with pecan halves. 


SHOO-FLY PIE 
Doris Borton 
157 W. 5th St. 
Salem, Ohio 
Makes one 9-inch 
pie. 
Line a 9-inch pie pan with 
pastry. M easure into a 
mixing bowl: 
l */4 cup sifted flour, 


' 2 cup brown sugar, firmly 
packed, 
teaspoon salt. 
Mix with fingertips until 
mixture looks like coarse 
cornm eal. 
Set 
aside. 
Combine in a saucepan: 


' 2 cup sour milk, 
' u cup molasses. 
Cook 
the 
m olasses 
mixture for about 
three 
minutes over medium heat, 
stirring constantly. Do not 
boil. Remove from heat. 
Add 
teaspoon 
baking 
soda. Stir until foam y, 
com bine 
the 
m olasses 
mixture and* crumb mix­ 
ture, 
reserving 
*4 
cup 
crumb mixture for topping. 
Beat for 2 minutes. Top with 
remaining crumb mixture. 
Bake at 375 degrees F. for 30 
minutes or until done. 


SILK CHOCOLATE PIE 
Mrs. Marcia Brickner 
910 Sunset Blvd. 
Salem, Ohio 
pound butter, 
1 
cups sugar, 
3 squares melted chocolate, 
pinch of salt, 
« eggs, 
1 teaspoon vanilla. 
Cream butter and sugar 
with 
mixer. Add 
melted 
chocolate 
and 
salt. 
Mix 
well. Add eggs, one at a 
time, 
beating 
well 
after 
each egg. Add vanilla and 
pour into 2 baked 8-inch pie 
shells. 
P ile 
high. 
Refrigerate 4 to 6 hours. 


STRAWBERRY PIE 
Ruth Ann Edgerton 
240 state St. 
Leetonia, Ohio 
l '/2 cups water, 
1 cup sugar, 
1 
small 
box 
strawberry 
gelatin, 
3 tablespoons cornstarch, 
I quart strawberries, 
1 baked pie shell - 9 inch. 
Cook 
w ater, 
sugar, 
gelatin and cornstarch till 
thick. Cool completely. 
Wash 
and 
hull 
strawberries. Add to gelatin 
mixture and stir in very 
carefully so as not to crush 
berries. Pour into baked 
shell and top with whipped 
cream if desired. 


RHUBARB CHIFFON PIE 
Ruth Ann Edgerton 
240 State St. 
Leetonia, Ohio 
2 
packets 
unflavored 
gelatin, 
Vie cup cold water, 
5 eggs, separated, 
l ‘/2 cup sugar, 
3 'a cups cooked sweetened 
rhubarb, 


1 1 teaspoon salt, 
red food coloring, 
2 9-inch baked pie shells or 
graham cracker crusts. 
Sprinkle gelatin on water 
and soak a few minutes. 
Beat egg yolks slightly. Add 
half the sugar and one cup 
rhubarb. Cook until thick, 
stirring constantly. Add 
gelatin to the hot mixture, 
stir till dissolved. Add 
enough 
food 
coloring 
to 
make it a nice red. Cool till 
thick but not set. Add salt to 
the egg whites and beat till 
stiff. Add rest of the sugar 
slowly, beating constantly. 
Add the rest of the rhubarb 
and mix well. Blend into the 
chilled gelatin mixture. 
Pour into baked shells and 
chill till firm. 


PECAN PIE 
Mrs. Louise Reed 
Box 48 
Kensington. Ohio 
I cup white sugar, 
1 cup dark corn syrup. 
3 eggs (slightly beaten), 


■4 cup evaporated milk. 
4 tablespoons oatmeal. 
1 tablespoon vanilla. 
1 cup pecans. 
Mix sugar, corn syrup and 
eggs together. Add milk, 
oatmeal, vanilla, and nuts. 
Pour into pie and bake 350 
decrees for 40 minutes. 


“ PUMPKIN PECAN PIE” 
Mrs. GladysSchlarb 
1294 Robin Ave. 
Salem, Ohio 
3 eggs (beaten), 
1 cup pumpkin, 
1 cup sugar, 


•'2 cup dark corn syrup, 
1 teaspoon vanilla, 


•2 teaspoon cinnamon, 
• i, teaspoon salt, 
1 cup chopped pecans. 
Combine 
first 
two 
ingredients in bowl. Add 
sugar, corn syrup, vanilla, 
salt, cinnamon, nuts. Pour 
mixture in 9” unbaked pie 
shell. Top with more nut 
halves if desired. Bake 40 
minutes at 350 degrees. 
Serve 
with 
whipped 
cream. 


LEMON PIE 
Mrs. Russell Peppel 
319 E. Washington St. 
Lisbon, Ohio 
Yolks of 3 eggs, whites of 
one, 
1 cup sugar, 
IV4 cup of water, 
tablespoon butter or 
margarine, 
2 tablespoons of cornstarch 
(rounded). 
Juice and grated rind of 
one lemon, two rounded 
tablespoons of cornstarch. 
Put water in any heavy 
1 >2 quart pan. 
Beat eggs slightly, add 
sugar then add to water. 
Add butter and lemon. 
Thicken with cornstarch 
which a little water has 
been added. Cook until 
thickened. Put in your 
favorite crust. Bake and 
cool. 


Pie Crust 
Make meringue of 2 egg 
whites. Beat egg whites till 
frothy, add 2 tablespoons 
sugar, one at a time, '•_* 
teaspoon vanilla. Spread on 
pie, brown in oven till nice 
and brown. 


RUBY JEWELL PIE 
Mrs. Boyd Moore 
RD5,Rt. 517 
Lisbon, Ohio 
2 cups 
fresh 
or 
frozen 
currents, 
1 cup brown sugar, 
1 
cup 
sw eetened 
ap ­ 
plesauce, 
one-third cup rolled oats'. 
Bake as double cm st pie, 


1 1 1 1 1 
, 1 1 
using your favorite rich 
crust, 30 minutes at 425 
degrees in glass 9 inch pie 
plate. 
Three 
tablespoons 
of 
minute tapioca m ay be 
substituted for the rolled 
oats, but the oats give a 
more nutlike texture and 
flavor. 


Cookies 


DATE SWIRLS 
Mrs. Russell Peppel 
319 E. Washington St. 
. Lisbon, Ohio 
DOUGH 


>2 cup butter or margarine, 


•2 cup brown sugar, firmly 
packed, 


>2 cup granulated sugar, 
1 egg, 
.2 cups all-purpose flour, 
sifted before measuring, 


'/4 teaspoon salt, 


>2 teaspoon soda. 
Cream 
butter 
or 
m argarine with sugars. 
Beat until light and fluffy. 
Add egg. Beat well. Sift 
flour with salt and baking 
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soda and add to creamed 
sugar mixture. Beat until 
ingredients are well blen­ 
ded. Toss on lightly floured 
board. Knead until smooth. 
Roll 
out 
>4 
inch 
thick. 
Spread with date filling and 
roll like jelly roll. Wrap in 
waxed paper. 
P lace 
in 
refrigerator 
overnight 
to 
chill. 
Slice in 
'.»-inch slices. 
Bakeon well-greased cookie 
sheet. Remove from pan to 
cake cooler 
immediately 
after baking. Makes about 3 
dozen cookies. 
Preheated 
oven - 400 degrees. Baking 
time 10 minutes. 
FILLING 


l 2 pound pitted dates, cut in 
fourths, 
1-3 cup water, 


14 cup sugar, 


',4 cup nut meats, chopped. 
Cook dates, water and 
sugar together until thick, 
stirring constantly. Remove 
from heat. Add nuts. Cool 
before spreading on cookie 
dough. 


look what 
88Cyd will 


• PINWALE CORDUROY 
• PLAYWEAR DENIMS 
• FANCY DRESS PRINTS 
• POLYESTER/COTTON PRINTS 
• DENIM LOOK PRINTS 
• PLAYWEAR DUCK 
• PERMA-PRESS BROADCLOTH 
• CHINTZ 
• GINGHAM PLAIDS 
• PERMA-PRESS SAILCLOTH 


(PRICES EFFECTIVE NOW THRU OCT 31 ) 
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Cookies 
DREAM BARS 
Mrs. Louise Reed 
Box 48 
Kensington, Ohio 


1 cup shortening, 


1 cup brown sugar, 
3 cups flour. 
Cream shortening. Blena 
in brown sugar and flour. 
Stir until well mixed. Pat 
out about 
4 inch thick on 
greased cookie sheet with 
sides. Bake 
1 0 minutes at 
325 degrees. 
TOPPING 
4 cups brown sugar, 
4 cup flour, 


1 - teaspoon baking powder. 


8 eggs, beaten well, 


1 box coconut. 


1 cup walputs. 
Spread 
m ixture 
over 
crumbs in pan and bake 325 
degrees for 30 m inutes 
longer. Remove from oven 
and cut into bars. 


MAGIC 
COOKIE BARS 
Shelly Nutter 
R. D. I, Georgetown Rd. 
Salem, Ohio 


*1 * 2 cups cornflake crumbs, 
3 tablespoons sugar, 


1 stick margarine, melted, 


1 
cup 
coarsely 
chopped 
walnuts, 


1 cup ( 6 ounces) semi sweet 
chocolate, 
1 1-3 cups flaked coconut, 
1 can sweetened condensed 
milk. 
M e a s u r e 
c o r n ll a k e i 
crumbs, sugar, and oleo in' 
13x9” pan, mix thoroughly,, 
press to form crust. 
Sprinkle walnuts evenly, 
over 
crust. 
Scatter! 
chocolate 
chips 
over 
walnuts. Sprinkle coconut 
over chocolate chips. Pour 
condensed ■ milk 
(do 
not 
substitute) 
evenly 
over 
coconut. 
Bake in 325 degree oven 25 
m inutes or until lightly 
browned. 
Cool. 
Cut 
into 
bars. Grease pan before 
beginning. 


PEANUTBUTTER 
FINGERS 
Mrs. Lewis Rosenberger 
5722 Leetonia Rd., R.DJ 
Leetonia, Ohio 


4 cup margarine, 


4 cup sugar, 


4 cup brown sugar, 


1 egg, 
1-3 cup peanut butter, 


4 teaspoon vanilla, 


I cup flour (all purpose), 


4 teaspoon baking soda, 


I I teaspoon salt, 


1 cup raw rolled oats. 
TOPPING MIXTURE 


1 cup chocolate chips, 
4 cup powdered sugar, 


1 j cup peanut butter. 
2 
to 
4 
tablespoons 
evaporated milk. 
Cream 
margarine 
with 
white and 
brown 
sugar. 
Blend in egg, peanut butter 
and vanilla. Add flour sifted 
with soda and salt. Stir in 
raw 
rolled 
oats. 
Spread i 
mixture in a greased 13x9” ! 
pan. Bake 350 degrees for| 
20-25 minutes. 
While baking m ixture! 
slowly melt 1 cup chocolate] 
chips. 
Immediately 
upon« 
taking pan from the oven, 
spread m elted chocolate 
chips on baked mixture. 
Then drizzle the powder 
su g ar topping over the 
melted chocolate chips. 
To make topping, 
mix 
pow dered su g ar, peanut 
butter and evaporated milk. 
Cool and cut into bars. Keep 
covered for bars to remain 
moist and chewy. 


JIFFY CrfOCOLATE 
COOKIES 
Mrs. Ray McCartney 
3404 McCracken Rd. 
Salem, Ohio 
1 cup sifted flour, 
I 1 cup sugar, 
'4 teaspoon salt, 
2-3 cups corn oil, 


2 unbeaten eggs, 
4 tablespoons light cream, 
2 
ounces 
unsweetened 
chocolate, melted, 
*2 teaspoon vanilla, 1 


4 teaspoon almond, 
1 cup finely chopped nuts. 
G rease 
and 
flour 
a 
BxlOxl” pan. S.ft flour, 
sugar and sr.lt together into 
a bowl. Make a well in 
center and add corn oil, 
eggs, light cream, chocolate 
and flavorings in order 
given. Beat with spoon until 
smooth. Spread evenly in 
prepared pan. Sprinkle with 
nuts. Bake in 400 degree 
oven 1 0 - 1 2 minutes or until 
set. Cut in squares while 
w arm . 


SUGAR COOKIES 
Mabel Yates 
256 Ridge Street 
Leetonia, Ohio 
34 cup shortening, 
I*1 a cups sugar, 
2 eggs, beaten, 
2 teaspoons baking powder, 
1 teaspoon vanilla, 
l teaspoon salt, 
1 teaspoon soda in *2 cup 
sour milk or buttermilk. 
Mix together. Add flour 
enough to stiffen. Do not get 
too stiff. 
Roll out on a board and 
cut out. Sprinkle tops with 
sugar. Bake 10 to 15 minutes 
or until done. 
Can be used as filled 
cookie dough. 


SOFT PUMPKIN 
COOKIES 
Esther Brantingham 
2101 Monroe Street 
Salem, Ohio 
* » cup shortening, 


1 cup sugar, 


1 cup canned pumpkin, 


1 egg, 


1 cup chopped walnuts, 


1 teaspoon vanilla, 


1 2 teaspoon salt, 


1 teaspoon soda, 


1 teaspoon baking powder, 


1 teaspoon cinnamon, 
2 cups flour. 
Cream shortening. 
Add 
sugar and vanilla. Add 
pumpkin 
and 
egg. 
Beat 
well. 
Sift 
dry 
ingredients 
together and add to mix. 
Add raisins and nuts last. 
Drop by teaspoonfuls on 
greased cookie sheet. Bake 
in 350 degree oven 10 to 12 
minutes. 


SOFT GINGER 
COOKIES 
Esther Brantingham 


2 1 0 1 Monroe Street 
Salem, Ohio 


1 cup granulated sugar, 


1 cup vegetable shortening, 


1 cup light molasses, 


2 eggs, 
4 1 1 cups flour, 


2 teaspoons soda, sifted with 
flour, 


1 cup hot water, add 
1 
teaspoon ginger. 
Allow' water and ginger 
mixture to cool 
slightly. 
C ream su g ar and sh o r­ 
tening. Add molasses and 
beat. Add eggs and beat 
well. 
Add 
w ater and 
flour 
alternately, beginning and 
ending with water. Cover 
and allow 
to 
stand 
in 
refrigerator several hours. 
Drop by teaspoonfuls on 
greased cookie sheets. 
Bake in 375 degree oven 
until light brown.. 


COOKIES 
Mrs. H. C. Milliken 
3192 Depot Road 
Salem, Ohio 
1 cup shortening, 
2 cups brown sugar, 
*4 cup water, 
1 cup moist coconut, 
1 4 
teaspoons 
baking 
powder, 
2 eggs, 
1 teaspoon soda, 
>4 teaspoon salt, 
4 4 cups flour. 
Cream shortening and 
add sugar gradually. Blend 
in well-beaten eggs. Add 
soda to water and blend in 
creamed mixture. Stir in 
coconut and vanilla. Mix 
well. Sift dry ingredients. 
Add and mix well. Chill. 
Bake 8-10 minutes at 400 
degrees. Makes 5 dozen. 


WHIPPLE 
PIES 
Mrs. Paul Hays 
R. D .l 
7489 McCann Rd. 
Kensington, Ohio 
3 cups brown sugar, 
1* 2 cup shortening 
(half 
butter, half shortening), 
3 eggs, 


1 2 tablespoons cocoa, 


1 4 teaspoons soda, 


1 4 teaspoons vanilla, 


4 teaspoon salt, 


1®4 cup milk, 


6 cups all purpose flour. 
C ream shortening and 
brown sugar in a bowl. Add 
the eggs and beat well. Add 
cocoa, soda, vanilla and salt 
and beat. 
Add the flour and milk 
alternately, and beat well. 
Put on cookie sheet 
by 
teaspoonfuls and flatten out. 
Bake for 1 0 minutes at 350 
degrees. Remove from oven 
and cool, then make frosting 
and fill them. 
FROSTING 


1 4 pounds confectioners 
sugar, 
14 cup shortening, 


4 * cup water. 
Put all ingredients in bowl 
and beat well. Take one 
cookie and sp read with 
v 
frosting and put another 
cookie on top. Do this with 
all of the cookies, then tear 
strips of waxed paper large 
enough 
to 
w rap 
each 
Whippie Pie in, so that they 
are 
all 
w rapped 
in­ 
dividually. 


CHOCOLATE 
PEANUTBUTTER 
DROPS 
Mrs. Nancy (¿all 
R. D. 1 
Ilanoverton, Ohio 
• t cup soft shortening, 


1 \ cup peanut butter, 


4 » cup sugar, 


I egg, 
:ij cup sifted flour, 
1» teaspoon soda, 


1 2 teaspoon salt, 
4 teaspoon nutmeg, 


I I teaspoon cinnamon, 


1 1 cup water, 


4 cup rolled oats, 


1 pkg. (6 -oz.) semi-sweet 
chocolate pieces. 
Cream shortening, peanut 
butter and 1 2 cup sugar until 
light. Beat in egg. Add sifted 
dry ingredients and water. 
Mix well. 
Fold 
in 
oats 
and 
chocolate. 
Drop 
from 
teaspoon on lightly greased 
cookie 
sheet. 
Bake 
in 
m oderate 
oven 
(375 
degrees) about 
1 2 minutes. 
While still warm roll in 
sugar. Makes about 4 dozen. 
Good 
keepers 
and 
good 
shippers. 


MERINGUE CRUNCH 
COOKIES 
Mrs. Ed M. Jenkins 
c-o Gray's Motel 
Benton Rd., Salem 
F irst, 
heat 
oven 
to 
moderate (350 degrees). Fix 
two cookie sheets - line with 
foil. 
3 egg whites - beat until 
foamy, 
1 cup granulated sugar, 
Pinch of salt, 
14 cup crushed cereal, 
4 cup chopped walnuts, 
4 cup semi-sweet chocolate 
pieces 
(either 
buds or 
shaved sweet chocolate), 
1 cup shredded coconut. 
Beat egg whites as above, 
gradually add sugar and 
salt. Continue beating until 
very stiff, add 1 teaspoon 
vanilla. 
Then 
add 
the 
cereal, 
w alnuts 
and 
chocolate and coconut. 
Drop by teaspoons onto 
foil-covered sheets. Place in 
p r e - h e a t e d 
o v e n . 
Immediately turn off heat, 
leave cookies in overnight 
without 
opening 
door. 
Makes 4 dozen cookies. 


COCONUT 
JUBILEE 
COOKIES 
Gail Durr 
R.D.5 
Salem, Ohio 


4 cup soft shortening, 


1 
cup 
brown 
su g ar 
(packed), 


4 cup white sugar, 


2 eggs, 


1 cup undiluted evaporated 
milk, 


1 teaspoon vanilla, 
2 4 cups sifted flour, 


4 teaspoon soda, 


1 teaspoon salt, 


1 cup cutup walnuts, 


1 
cup 
m oist 
shredded 
coconut. 


Mix 
thoroughly 
sh o r­ 
tening, sugars, eggs. Stir in 
evaporated milk, 
vanilla. 
Sift together flour, soda, 
salt and stir in. Blend in 
nuts and coconut. Chill one 
hour. 
Heat oven 
to 
375 
degrees. 
Drop 
rounded 
tablespoons 
2 ” apart 
on 
greased baking sheet. Bake 
about 
1 0 m inutes 
until 
delicately browned. While 
warm frost with Browned 
Butter Glaze. Makes about 4 
doz. 


BROWNED BUTTER 
GLAZE 
Heat 2 tablespoons butter 
until golden brown. Beat in 
until smooth 
2 cups sifted 
confectioners’ sugar and 4 
cup undiluted evaporated 
milk. 
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CHOCOLATE 
WALNUT BARS 
Mrs. Earon Gillam 
188 Macklin Rd. 
New Waterford, Ohio 
3V2 cups sifted flour, 
14 teaspoon baking soda, 
1 teaspoon salt, 
’*4 
cup 
(1 4 
stick s) 
margarine, 
A* cup shortening, 
1 cup granulated sugar, 
1 cup firmly packed brown 
sugar, 
3 eggs, 
1 teaspoon vanilla, 
3 6-oz. packages semi-sweet 
chocolate pieces, 
14 cups chopped walnuts. 
Cream m argarine and 
shortening with granulated 
and brown sugar until fluffy 
in large bowl. Beat in eggs 
and vanilla. Sift flour, soda 
and salt into the creamed 
mixture a third at a time, 
blending well each time to 
make a soft dough. 
Stir 
in 
sem i-sw eet 
chocolate pieces and nuts. 
Batter will be very stiff and 
hard to stir. Measure out 3 
cups after batter is well 
m ixed 
and 
spread 
on 
greased (or teflon lined) 
cookie sheet, using a large 
spoon or spatula to press the 
dough and spread it over the 
entire pan. 
Spread the rem aining 
dough in another cookie 
sheet 
and 
bake 
in 
a 
preheated 
oven 
at 
375 
degrees for 20 minutes or 
until top springs back when 
lightly 
pressed 
with 
fingertips. Cut after cooking 
5 minutes into any size bars 
desired. 
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BUTTERSCOTCH 
ROUNDS 
Mrs. Vernon Metis, Jr. 
10724 Western Reserve Rd. 
North Benton, Ohio 
Mi cup butter or margarine, 
4 
cup 
brown 
sugar 
(packed), 
4 cup pecan halves, 
1 package active dry yeast, 
4 cup hottest tap water, 
2 1-3 cups flour, 
1-3 cup granulated sugar, 
1 teaspoon salt, 
4 teaspoon soda, 
1 cup dairy sour cream, 
1 egg. 
Melt 2 tablespoons butter 
in each of two 8- or 9-inch 
layer pans. Sprinkle Va cup 
brown sugar and Va cup 
pecan halves over butter in 
each pan. 
In large m ixer bowl, 
dissolve yeast in hot water. 
Add 1 1-3 cups of the flour 
and 
the 
rem aining 
ingredients* 
Blend 
4 
m inute 
on 
low 
speed, 
scraping bowl constantly. 
Beat 2 minutes high speed, 
scraping bowl occasionally. 
Stir in remaining flour. 
Drop 
batter 
by 
tablespoonfuls over mixture 
in pans; let rise in warm 
place 
(85 
d egrees) 
50 
minutes. (Dough wi)I not 
double.) 


Heat oven to 350 degrees. 
Bake 25 to 30 minutes or 
until 
golden 
brown. 
Immediately 
invert 
pan9 
onto serving plates; let pan9 
remain a minute so but­ 
terscotch drizzles down 
over coffee cakes. Serve 
warm. 2 coffee cakes. 


Ladies and Gents 
SURGICAL 
GARMENTS 


Expertly Trained Fitters 


- ALSO - 


CONVALESCENT AIDS 
(heel Chairs - Walkers - Commodes • Canes, etc. 
SALES and RENTALS 
LEASE DRUG CO. 


Corner E. 2nd and Broadway 
Phone 337-8727 


Looking For a Spacious Country Home? 


This all-gas, four bedroom, split level home features central air conditioning and 
the charm of English Tudor design. The modern automatic gas appliances add so 
much to the enjoyment and comfort in living. 


See this beautiful home on the Goshen Road. 
McNed Construction, Inc. 


Phone 337-3764 


Salem gets first choice of tremendous 
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savings of a great selection of finest quality 
HENREDON SOFAS and CHAIRS 


The readers of Salem News are given first choice of this 
group of fine quality Henredon Sofas and Chairs. First 
choice because these pieces will not be advertised in any 
medium but The Salem News for a period of 10 days. Not 
on radio — not on television — not in newsprint. If you 
need upholstery and want the best that money can buy, 
this is your opportunity to enjoy TRULY GREAT 
SAVINGS, savings made possible only because of a 


special purchase. If interested, act at once for best 
selection. Immediate delivery, or we will hold for future 
delivery if desired. 


If price alone is your main concern, these pieces do not 
come under that category, as the prices indicate. But, if 
you want the finest quality obtainable at true bargain 
prices, this offering is for you. 


Choice of 10 SOFAS 
(In stock for immediate delivery) 


Regular Price *662 to *1048 
*495 *745 
(S% less if you pay cash) 


Henredon upholstery is recognized nationwide as one of 
the finest quality and styled lines in the entire country. 
From the bare frames To the finished product, only the 
best materials obtainable are used. Heavy kiln dried 
hardwood frames. Hand-tied coil springs over drum- 


stretched webb base. Muslin underlining, spring down 
cushions, expert tailoring. Large protective arm covers. 
Scotchgard fabrics. Deep seat construction. The ultimate 
in quality. 


Henredon Lounge Chairs 
Same Quality and Specifications 
As the Sofas Listed Above 
Choice of 8 Chairs 
Regular price $416 to $505 
*235 * *325 


term s 


Discount 
For Cash 


At Cope Furniture during any Sale Period or Special Sale Event, when Regular 
Price is referred to, you can bank on it being the former Regular Price of the 
article, or the manufacturer's suggested retail price. We are not price jugglers - 
- we believe that when a price comparison is used, the true value of the article 
referred to should be given — not a highly exaggerated one. After all, isn't 


honesty the best policy." We think it is. 


t h e ; 
open nights, except Sat. 
(£ o p t FURNITURE 


COM P A N V 


Alliance - Route 62 West 
960 W. Stnte St. 
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Cookies 


CHOCOLATE 
TRIO SQUARES 
Eloise V. Traina 
16 "l/:ast State St. 
Salem, Ohio 
First Layer 
14 cup butter, 
1 cup flour, 
' j teaspoon salt. 
Cream butter. Sift in flour 
and salt. Mix and spread in 
9-inch square pan. Bake 15 
minutes at 350 degrees. 
Second Layer 
2 eggs beaten, 


:,4 cup brown sugar, 
1 cup chopped nuts. 
1 teaspoon vanilla, 


>2 cup coconut,- 


1 1 teaspoon salt, 
2 tablespoons flour. 
Beat eggs and sugar until 
smooth. 
Stir 
in 
other 
ingredients 
and 
blend. 
Spread over first 
layer. 
Bake 15 minutes at 350 
degrees. Cool in pan. 
Third Layer 
I cup chocolate chips (6 oz 
pack), 


I I cup corn syrup, 
1 tablespoon water. 
Melt chocolate over hot 
water. Blend in syrup and 
water. Spread over cooled 
second layer and sprinkle 
with finely chopped nuts. 
Leave in pan 3 or 4 hours or 
overnight. 
Cut 
into 
36 
squares. 


SUGAR COOKIES 
J e a n W ebber 
46510 N. S tate St. 
New W aterford, Ohio 
5 cups all purpose white 
flour. 
1 cup white sugar, 
1 cup brown sugar. 
1 teaspoon salt. 
1 teaspoon baking soda, 
1 teaspoon baking powder. 
Sift above ingredients all 
together in large mixing 
bowl. 
Add 1 cup of shortening or 
lard, cut in flour mixture as 
in making pie dough. 
Add 
*2 box of cooked, 
plumped seedless raisins, 3 
unbeaten eggs, put in cup 
and fill up with sour milk. 
(If you don’t have sour milk, 
I use sweet milk with a little 
vinegar added.) 
Add to flour and shor­ 
tening mixture, using hands 
to mix well. 
Roll out on lightly floured 
board and cut with large (3- 
inch) cookie cutter. 
Sprinkle 
lightly 
with 
white sugar. 
Bake in 365 degree oven 12 
to 15 minutes or until lightly 
browned on greased cookie 
sheet. Makes 4-5 dozen. 


GINGER COOKIES 1 
f/Irs. Robert E. McArtor 
1530 E. State St. 
Salem, Ohio 


:{4 cup shortening, 
1 cup sugar, 


1 
, 
4 
tablespoons 
light 
molasses, 
2 cups flour, 
1 teaspoon cinnamon, 
1 teaspoon cloves, 
1 teaspoon ginger, 
2 teaspoons baking soda. 
Cream together sugar and 
shortening. Then add egg 
and 
light 
molasses. 
Sift 
together flour, cinnamon, 
cloves, ginger and baking 
soda. Add to batter. 
Roll cookie dough into size 
of 
w alnuts. 
Dip 
in 
granulated sugar, roll on all 
sides. Place on ungreased 
baking sheet. Bake at 350 
degrees for 11-12 minutes. 
Makes 4-5 dozen cookies. 


MALTED MILK 
BROWNIES 
Penny L. Wheatley 
10736 W. Pine Lake Rd. 
R. D. 4 
Salem, Ohio 
cup 
shortening 
or 
margarine, creamed, 


4 cup sugar, 


2 teaspoon vanilla. 
Beat in: 
2 eggs, . 
1 
1-oz. square chocolate, 
melted, 
1 cup flour, 


*2 cup chocolate 
malted 
milk powder, 


‘ 2 teaspoon baking powder, 


>2 teaspoon salt, 


l 2 cup nuts, chopped. 
FROSTING 
2 tablespoons oleo, melted, 


12 cup malted milk powder, 
Salt, 
1 cup confectioners’ sugar, 
I 1 2 tablespoons light cream 
or milk. 
Bake in 8x8x2” pan 350 
degrees 20 minutes to >2 
h o u '. Be sure to test with 
toothpick at intervals. 


OLD EN G LISH 
COOKIES 
Mrs. W illiam May, J r. 
5313 Depot Rd. 
Salem, Ohio 
Combine in mixing bowl 
in order given: 
2 eggs, 
2 cups brown sugar, 
1 cup cold coffee, 
5 cups sifted all purpose 
flour, 
2 cups raisins, 
1 cup shortening. 


l 2 cup chopped nuts, 
1 6-oz. package chocolate 
chips, 
1 teaspoon soda, 
1 teaspoon baking powder, 
1 teaspoon cinnamon, 
1 teaspoon nutmeg, 
1 teaspoon cloves. 
Mix well, and drop by 
teaspoonfuls onto greased 
baking sheet. Bake in 350 
degree oven 10-15 minutes. 
M akes 
from 
4-5 
dozen 
cookies. 


PEA N U TBUTTER 
BROWNIES 
Mrs. Ray McCartney 
3404 McCracken Rd. 
Salem. Ohio 
1 cup butter or oleo, 
1 cup peanut butter, 
1 cup white sugar, 
1 cup brown sugar, 
3 teaspoons vanilla, 
3 eggs, 
2»2 cup flour, 
4 teaspoons baking powder, 
*•» teaspoon salt. 
Grease and flour a jelly 
roll 
pan. 
Cream 
butter, 
peanut butter, white sugar, 
brown sugar. Add vanilla 
and eggs. Mix thoroughly. 
Sift and add flour, baking 
powder and salt. 
Spread in a jelly roll pan. 
Dough will be stiff. Bake 350 
degrees 15-20 minutes. Cut 
in bars while warm. 


FILLED COOKIES 
Mrs. Robert L. Daugherty 
323 Sherman St. 
Lisbon, Ohio 
8-oz. cream cheese, 
1 lb. butter, 
4 cups flour, 
Jelly 
or 
pineapple 
pie 
filling. 
Mix together the cream 
cheese, butter and flour. 
Refrigerate overnight and 
cut 
in 
sm all 
sq u ares 
(2”x2” ) after you roll them 
out. Put a teaspoon of jelly 
or pineapple pie filling in 
center. Fold over two op­ 
posite corners to meet at 
center. Bake at 400 degrees 
for 
10-12 
minutes. 
Then 
sprinkle with 
pow dered 
sugar. 


PUMPKIN i > 
COOKIES 
Mrs. Walter Frantz 
Route No. 1 
Lisbon, Ohio 
1 egg, 
112 cups pumpkin, 
1 cup sugar, 
f2 cup butter, 
1 teaspoon vanilla, 
1 teaspoon soda, 
Small bag chocolate chips 
>2 cup butter or oleo, 
2 cups flour, 
1 teaspoon salt, 
1 tablespoon cinnamon, 
'2 cup diced maraschino 
cherries, 
1 cup chopped nuts. 
Cream together sugar and 
butter. Add pumpkin, add 
egg and mix well. Add sifted 
dry ingredients. Drop from 
spoon onto cookie sheet and 
bake at 375 degrees for 10-12 
minutes. 
FROSTING 
3 tablespoons butter, 
4 teaspoons milk, 
•2 cup brown sugar, 
1 cup powdered sugar, 
1 
tablespoon 
juice 
from 
cherries. 
Cook butter, milk and 
brown 
sugar 
until 
dissolved; 
cool 
and 
add 
powdered 
sugar 
and 
vanilla. Spread on warm 
cookies. 
Makes 4-5 dozen. 


BROWN SUGAR 
COOKIES 
Mrs. VinnieKrause 
East Rochester 
Ohio 
2 cups brown sugar, packed, 
1 cup vegetable shortening, 
1 teaspoon salt, 
2 teaspoons vanilla, 
2 eggs, 
2 tablespoons milk. 
Use mixer, beat above 
ingredients together, have 
ready. 
4 cups flour (about), 
1 teaspoon baking powder, 
1 teaspoon soda. 
Mix these three and add 
slowly 
to 
above 
su g ar 
mixture. Add enough flour 
so dough will not be sticky, 
divide into 2 parts, shape 
into rolls, chill overnight, 
slice rather thick, bake at 
350 degrees. 


CRANBERRY 
KITCHEN COOKIES 
Alma Burke 
29 Chestnut St. 
Leetonia, Ohio 


■2 cup butter or margarine, 
1 cup granulated sugar. 


•‘4 
cup 
brown 
su g ar 
(packed), 


1 1 cup milk, 
2 tablespoons orange juice, 
l egg, 
3 cups sifted flour, 
I teaspoon baking powder, 


I I teaspoon baking soda, 
' 2 teaspoon salt, 
1 cup chopped nuts (walnuts 
best), 
2 «2 cups coarsely chopped 
cranberries. 
Cream butter and sugar 
together. Beat in milk, 
orange juice and milk and 
egg. 
Sift 
together 
flour, 
baking powder, baking soda 
and salt. 
Combine with 
creamed 
mixture and blend well. Stir 
in 
chopped 
nuts 
and 
chopped cranberries. Drop 
by teaspoon onto greased 
cookie sheet. Bake at 375 
degrees Farenheit oven 10 
to 15 minutes. 
Makes about 12 dozen tea­ 
sized cookies. 
Note: 1 teaspoon orange 
extract may be used as a 
substitute for orange juice. 
Milk must then be increased 
to 1-3 cup. 


1 Y U M M Y 
SQUARES 
Randall Tullis 
2280 Goshen Road 
Salem, Ohio 


l 2 cup shortening, 
1 cup granulated sugar, 
2 eggs, well-beaten, 
1 teaspoon vanilla extract, 
112 cups sifted cake flour, 
‘2 teaspoon salt, 
1 teaspoon baking powder, 
1 egg white, 
1 cup brown sugar, firmly 
packed, 
*2 cup chopped nuts. 
Stir shortening in bowl 
until fluffy and creamy. 
Gradually add granulated 
sugar, stirring constantly. 
Add eggs, vanilla, next add 
flour, sa lt, and baking 
powder which have been 
sifted together. Mix well 
and spread mixture in a 
13x9x2” greased pan. 
In another bowl beat 1 egg 
white until stiff and add the 
brown sugar slowly to the 
stiff egg white. Continue to 
beat until stiff. Fold in nuts. 
Spread second 
mixture 
over mixture in pan. Bake 
at 
375 
degrees 
for 
25 
minutes. Remove from oven 
and cut into 2-inch squares. 
Makes about 28 Yummies. 


CHOCOLATE 
CAKE COOKIES 
Mrs. Dorothy Ann Martin 
Route 172, R.D.4 
_ Lisbon, Ohio 
1 stick (V2 cup) butter, 


*4 cup cocoa, 
1 cup sugar, 
1 teaspoon vanilla, 
2 eggs, 
3 cups flour, 
1 teaspoon baking powder, 


12 teaspoon soda, 


' 2 cup milk. 
Melt butter in saucepan. 
Add cocoa and sugar, mix. 
Add vanilla and eggs. Beat 
well. Sift together flour, 
baking powder and soda. 
Stir dry ingredients and 
milk 
a ltern ately 
into 
saucepan mixture. Drop by 
tablespoons onto baking 
sheet. Bake at 375 degrees 
10 to 12 minutes. 


1 
APPLESAUCE 
RAISIN NUT 
COOKIES 
Ruth Ann Edgerton 
240 State St. 
Leetonia, Ohio 
’•4 cup soft shortening, 
1 
cup 
brown 
sugar 
(packed), 
1 egg, 
•2 cup applesauce, 
2*4 cups sifted flour, 
■2 teaspoon soda, 
■2 teaspoon salt, 
::i teaspoon cinnamon, 
•4 teaspoon cloves, 
1 cup seedless raisins, 
‘2 cup chopped nuts. 
Heat oven to 375 degrees, 
mix together thoroughly 
shortening, brown sugar 
and egg. Stir in applesauce. 
Sift 
flour 
and 
then 
sift 
together flour, soda, salt 
and spices and stir in. Mix 
in raisins and chopped nuts. 
Drop by teaspoonfuls onto 
greased cookie sheet. Bake 
10-12 m inutes. M akes 4 
dozen or more, depending 
on size. 


IOWA BROWNIES 
Mrs. Louise Reed 
Bo» 48 
Kensington, Ohio 
12 cup butter or 1 stick oleo, 
1 cup white sugar, 
1 cup chocolate syrup, 
4 eggs, 
1 cup all purpose flour, 
1 cup nuts, 
1 tablespoon vanilla. 
Cream butter and sugar 
until fluffy, beat in eggs one 
at a time with the syrup. 
Add flour. Fold in nuts. 
Bake in a jelly roll pan 
15x11. Bake 350 degrees for 
25 minutes. 
ICING 
1 stick margarine, 


1 * 2 cups white sugar, 
1-3 cup evaporated milk, 
■2 cup chocolate bits 
1 teaspoon vanilla. 
In 
saucepan 
com bine 
butter, sugar, milk. Bring to 
boil and boil one minute, no 
longer. Stir 
in chocolate 
chips 
and 
stir 
until 
dissolved. Let cool a little 
and spread dver brownies. 


Lighten Your Kitchen 
Chores With a 


MAYTAG 
BUILT* IN 
Dishwasher 


Maytag dependability 
moves to the kitchen. 
Your dishes will 
be 
cleaner without pre­ 
washing. 
Maytag 
has 
extra 
cleaning 
power. 
The 
large 
ca p a city 
means there’s usually 
room for that last item. 


The 
unique 
racking 
makes loading easy 
and increases capac­ 
ity. There’s a cycle 
to handle every dish­ 
washing job. 
Match 
your Maytag to your 
kitchen. 


Julian Electric 
SER V IC E 
650 E. Second St. 
Phone 337-3465 
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MEXICAN PROP 
COOKIES 
Mrs. Clyde H. Locks rd 
7296 South Range Rd. 
R.D. 5, Salem, O. 
1 cup lard, 
2 cups sugar, 
V4 cup milk, 
3>4 cups rolled oats, 
\ 
1 cup shredded coconut, 
3 cups flour, 
(2 teaspoon salt, 
3 eggs, 
1 teaspoon lemon extract, 
P/4 cups chopped dried or 
candied fruits such as figs, 
dates, 
pineapple 
or 
apricots, 
1 teaspoon salt. 
Beat 1 cup lard, 2 cups 
sugar, 3 eggs and 1 teaspoon 
lemon extract. Stir in l/> cup 
milk, 3‘/4 cups rolled oats, 
1 cup shredded coconut and 
112 cups chopped fruits. 
Sift in 3 cups flour, I 
teaspoon soda, xk teaspoon 
salt. 
Mix 
w ell, 
drop 
by 
spoonfuls on cookie sheet 
and bake at 350 degrees for 9 
minutes. Makes about 75 
cookies. 


Have Your 


Drapes 


Dry Cleaned 


Now 


You Win Be Ready 


For the HoSday 


Entertaining Ahead! 
'GDIMíKgíK 
I 
C L E A N IN G FAIRl*§i 


151 E. State - Ph. 332-4463 


Open Daily 
I a.m. to5:30p.m. 
- 
Plenty of Free Parking 
at Side of Building 
For Your Convenience Use 
Our Backdoor Entrance 


Co 
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PIE CRUST 
COOKIES 
Vinnie Krause 
East Rochester 
f 
Ohio 
6 cups flour, 
2 heaping teaspoons baking 
powder, 
I teaspoon 
nutm eg 
or 
Vanilla, 
1 teaspoon salt, 
gu cups white sugar, 


1 4 cups shortening. 
Mix above as for pie 
dough. 
Add: 
3 beaten eggs, 
1 cup sour milk, 
1 teaspoon soda! 
Chill, roll out, bake at 350 
degrees. Very good for 
Christmas cutouts. 
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M i l 


CHOCOLATE KISSES 
PEANUT BUTTER 
COOKIES 
Mrs. Roy Schlarb 
1201 Robin A ve. 
Salem, Ohio 
1 pound chocolate kisses 
1 cup butter (or oleo), 
1 cup brown sugar, 
1 cup peanut butter, 
1 cup white sugar, 
2 eggs, beaten, 
3 cups flour, sifted, 
2 teaspoons soda, 
1 teaspoon vanilla. 
Cream butter and peanut 
butter, 
add 
rest 
of 
ingredients. Make into 1* 
balls. Roll in white sugar 
Flatten with fork. Bake 350 
degrees 5 minutes plus 
Remove from oven. Push 
kiss in top. Bake another 5 
minutes plus. Yield - 6 doz 
2 4 ,’ cookies. 


APPLESAUCE 
BROWNIES 
Wilda Carroll 
Sit West Southern Ave. 
Columbiana, Ohio 
cup shortening, 
1 cup sugar, 
cup unsweetened 
ap­ 
plesauce, 
2 squares chocolate 
(2 
tablespoons cocoa and 
1 
tablespoon fat equal 
1 
Square chocolate), 
2 eggs, 
1 cup flour, 
4 teaspoon baking powder, 
Vi teaspoon soda, 
1 teaspoon vanilla, 
Vi teaspoon salt. 
Mix cocoa or chocolate 
With shortening. Cream 
with sugar. Add unbeaten 
eggs, mix well with ap­ 
plesauce, add rem aining 
ingredients. Stir only until 
mixed. Add raisins, coconut 
nr nuts. Bake in 8x2x2” pan 
Ot 
350 degrees 
for 
45 
minutes. 


i- 
BON BON 
COOKIES 
Mrs. Everett L. Love joy 
1333 N. Ellsworth Ave. 
Salem, Ohio 
1 cup butter or oleo, sof­ 
tened, 
X pound box confectioners' 
Sugar, 
1 cup graham 
crack er 
crumbs, 
1 cup flaked coconut, 
4 cup walnuts or pecans, 
cup peanut butter. 
Combine all the above 
Items in a large bowl with a 
large spoon. Shape mixture 
into small balls (about a 
teaspoon). 
Melt together 1 cup of 
SCmi-sweet chocolate pieces 
find 
>4 cup paraffin in a 
double boiler. Dip balls into 
Chocolate m ixture until 
coated. Place on wax paper 
for one hour to cool. 


SOFT CHIP 
COOKIES 
Mrs. Dorothy Ann Martin 
Route 172, R.D. 4 
Lisbon, Ohio 
4 cup butter, softened, 
2-3 cup sugar, 
14 teaspoons vanilla, 
1 egg, 
1 2-3 cup flour, 
2 teaspoons baking powder, 
Va teaspoon salt, 
y4 teaspoon soda, 
4 cup water. 
4 cup chocolate chips or 
caramel chips. 
Use electric mixer. In 
mixer bowl combine butter, 
sugar, vanilla and egg. Beat 
at high speed until light and 
fluffy. 
Add 
rem aining 
ingredients 
except 
for 
chips. Blend at low speed. 
Stir in chips. Drop by 
tablespoon 
onto 
cookie 
sheets. Bake at 375 degrees 
10-12 minutes. 


SUGARPLUM 
SQUARES 
Mrs. David O. Todd 
2556 Woodsdale Rd. 
Salem, Ohio 
2 tablespoons melted butter, 
1 cup dry cereal, 
1 34-oz. can coconut, 
6 ounces chocolate chips, 
6 ounces butterscotch chips, 
1 cup chopped nuts, 
1 can sweetened condensed 
milk. 
Melt butter in a 9” pan. 
Sprinkle cereal over bottom 
of pan. 
Layer rest of 
ingredients over cereal. 
Pour milk over top of 
everything. 
Bake at 350 
degrees for 
30 
minutes. 
Refrigerate thoroughly to 
“set up” . Cut in squares. 


CREAM CHEESE 
COOKIES 
Ella Demick 
340 E. Fifth St. 
Salem. Ohio 
1 cup walnuts, ground, 
Jam , any flavor, 
1 egg, beaten, 
4 pound butter, 
4 pound cream cheese - 
Flour. 
Mix 
in 
bowl 
butter, 
cheese, flour, till it gets to 
consistency of pie dough. 
Leave sit one hour. Then 
roll out on table and cut out 
with a cookie cutter. Put one 
teaspoon of jam on each 
one. Roll up lengthwise. 
Sprinkle top with beaten 
egg. Add nuts on top. Bake 
till brown in 350 degree 
oven. Makes approximately 
50 cookies. 


FAMILY 
HEIRLOOM 
Eloise V. Traina 
1651 E. State Street 
Salem, Ohio 
6 cups flour, 
1 cup sugar, 
1 cup shortening, 
2 
tablespoons 
baking 
powder, 
3 eggs, 
2 4 
teaspoons 
anise 
flavoring or anise seeds, 
4 cup milk. 
Sift flour, sugar and 
baking powder together. 
Make a well in bowl and add 
shortening. Cut shortening 
into flour a s « working pie 
dough, until well blended. 
Add 
eggs 
and 
anise 
flavoring. Then add milk. 
Break off pieces of dough 
and shape into a rope, about 
6 inches long and twist into 
various 
shapes. 
Flour 
cookie sheet lightly. Bake at 
375 degrees for 15 to 20 
minutes. 


1 
POTAYOCHIP 
COOKIES 
Mrs. H. C. Milliken 
3192 Depot Road 
Salem, Ohio 
% cup shortening, 
2 cups brown sugar, 
4 egg yolks, well beaten, 
3 cups flour, 
1 cup chopped nuts, 
4 teaspoon baking soda, 
1-3 cup milk, 
1 cup crushed potato chips, 
2 teaspoons vanilla. 
Cream shortening and 
sugar. Add the beaten egg 
yolks and mix well. Sift the 
flour and baking soda and 
add to the creamed mixture 
alternating with milk. Blend 
in nuts and potato chips and 
add vanilla and mix. Drop 
by teaspoonfuls on to an 
ungreased baking sheet. 
Bake in a 400 degree oven 
for 10-12 minutes. Makes 6 
dozen. 


“ O’HENRY BARS 
Mrs. Steven Beiling 
M.C.l 
Salem, Ohio 
1 cup white syrup, 
1 cup sugar, 
1 cup peanut butter, _• 
54 to 6 cups dry cereal, 
4 milk chocolate bars. 
Heat sugar and syrup to 
boiling point but do not boil. 
Add peanut butter. Pour 
over cereal. 
Pour and pat into buttered 
9x12” pan. Melt chocolate 
bars and pour over patted 
mixture. Cool; cut into bars. 


TIIANK YOU 
PIE FILLING 
COOKIES* 
Mrs. Dorothy Doyle 
Box 17 
Damascus, Ohio 
1 cup soft shortening, 
2 cups brown sugar, 
3 eggs, 
4 cup water, 
1 teaspoon vanilla, 
34 cups sifted flour, 
4* teaspoon salt, 
1 teaspoon soda, 
4 teaspoon cinnamon. 
Mix shortening and brown 
sugar. Stir in eggs, water, 
vanilla, flour, salt, soda and 
cinnamon. Mix well. 
Drop 1 teaspoon dough on 
greased cookie sheet. Then 
take 4 teaspoon pie filling 
on top and 
4 teaspoon 
dough on top of that. Bake at 
375 degrees for about 12 
min. 


CHOCOLATE 
SCOTCHEROOS 
Mrs. Donovan Winn 
R.D.2 
Salem, Ohio 
1 cup sugar, 
1 cup light corn syrup, 
1 cup plain peanut butter, 
6 cups Rice Krispies.— 
Cook 
sugars 
over 
moderate heat until mixture 
boils. Remove from heat, 
and stir in peanut butter. 
Mix in the Rice Krispies. 
Press into buttered 13x9” 
pan. Let harden. 
TOPPING 
Melt over hot (not boiling) 
water; 
1 6-oz. pkg. sem i-sw eet 
chocolate chips, 
1 6-oz. pkg. butterscotch 
chips. 
Stir to blend. Spread over 
Krispie mixture. Chill about 
5 minutes or until topping is 
firm. Cut into bars. 


Hot Breads 


KOVACH 
Mary Ann Navoyosky 
466 E. 5th St. » 
Salem, Ohio 
2 cups hot water, 
4 cup sugar, 
6 tablespoons shortening, 
2 teaspoons salt, 
2 cakes compressed yeast, 
4 tablespoons lukew arm 


. 
FILLED COOKIES 
Mrs. Robert L Daugherty 
323 Sherman St. 
Lisbon. Ohio 
1 cup white sugar,- 
1 cup brown sugar. 
1 cup butter, 
5 cups flour, 
5 eggs. 
4 teaspoon salt, 
1 tablespoon sour milk. 
1 teaspoon soda (dissolve in 
sour milk). 
4 teaspoon nutmeg, 
2 teaspoons vanilla. 
Mix sugars together and 
combine with butter. Sift 
salt and flour together. Mix 
sour milk, eggs, nutmeg and 
vanilla in sugar mixture 
and mix well. Add flour. 
Roll thin and cut with cookie 
cutter. Put a teaspoon of 
filling in center and close 
with another cookie. Bake 
at 350 degrees about 7-10 
minutes. 
FILLING 
1 cup raisins or dates, 
1 cup water, 
1 cup sugar. 
1 teaspoon cornstarch. 
Little nutmeg, 
1 teaspoon vanilla. 
Cook until thick and then 
add vanilla after it’s cool. 


water, . j ; < «,* 
\ f ? / ? i 
2 teaspoons sugar, 
2 eggs, beaten slightly,, 
7 to 8 cups all-purpose flour. 


Nut Filling 
(Sugarless) 
1 lb. walnuts (ground), 
2 tablespoons oleo, 
1 teaspoon salt, 
5 
tablespoons 
liquid 
sweetner, 
3 ounces raisins, 
4 cup milk, 
14 cups water. 
FOR DOUGH: 
Combine hot water, 4 cup 
sugar, shortening and salt. 
Cool 
until 
lukew arm . 
Dissolve yeast in the 4 
tablespoons of water, add 
the 2 teaspoons sugar and 
stir into first mixture. Add 
the eggs and enough of the 
flour so the dough can be 
kneaded. Turn onto a lightly 
floured board and knead 
until the dough can be easilv 
handled. Cut dough into 5 
equal parts. On a floured 
board, roll out about 4 inch 
thick. Spread with filling; 
roll up like jelly roll. Place 
on greased baking sheets, 
seam side down. Let rise 
until double in size. Bake at 
375 degrees for 30 to 40 
minutes. 


FOR FILLING: 
Put 
all 
ingredients 
in 
large skillet or pan and mix 
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thoroughly. 
Cook 
over 
medium heat for about 10 
minutes then to low heat 
and always keep stirring 
until cooked and thickened, 
about 20 minutes. 


COFFEE CAKE 
Mrs. Mary Adams 
690 Woodland Ave. 
Salem, Ohio 
24 cups flour, 
4 cup baking powder, 
3 tablespoons salt, 
4 cups shortening, 
7 cups sugar, 
14 eggs, 
5 tablespoons vanilla, 
10 cups milk. 


Filling: 
6 cups brown sugar, 
5 tablespoons cinnam on. 
(Mix together). 
Sift together flour, baking 
powder, and salt. Cream 
sugar, shortening and eggs 
together. Add flour to 
cream ed m ixture a lte r­ 
nately with milk. Spread 
half of batter in four 9 by 13 
inch pans and cover with 
half the filling then add the 
remaining batter and covei 
with rest of filling. Bake at 
350 degrees for 45 minutes. 


Fashions for 


the man are 


ready and waiting 


here. 


All that's new and 


newsworthy is 


previewing now. 


We Stock 


Dress and Work 


Clothes for 


"THE BIG MAN" 


It she 60 


FRENCH'S 


H 
A audrA r 
Men's Wear Inc. 


Quaker City Plaza 


Beloit, Ohio 
Phone 938-6160 
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BANANA BREAD 
Mrs. Donald Leffel 
351 Quincy Ave. 
^Columbiana, Ohio 


1 *2 cups sugar, 


14 cup butter or m argarine, 
2 eggs, 
3 ripe bananas * can be very 
ripe, 
1 teaspoon baking soda, 
*•■» cup sour milk, 
3 cups sifted flour, 
2 teaspoons baking powder, 
•h teaspoon salt, 
I cup nut meats. 
Cream together sugar and 
b u tter. 
Add 
eggs 
and 
mashed bananas, and mix 
thoroughly. Then add soda 
to the sour milk. Combine 
flour, baking powder, and 
salt. Beginning with flour 
m ixture; 
add 
alternately 
with sour milk m ixture to 1 
egg and bananas and sugar 
mixture. 
Mix 
well. 
Add 
broken nuts with the last of 
the flour to keep the nuts 
from sinking to the bottom 
of the pan. 
Bake in a 350 degree F. 
oven for approximately I 
hour. Test like a cake. 


< J i i V | " 
PARMESAN 
BUBBLE LOAF 


Mrs. Vernon Metts, Jr. 
10724 Western Reserve Rd. 
North Benton, Ohio 


1 cup grated Romano or 
Parm esan cheese, 
3 tablespoons sugar, 
one-third cup soft butter, 
2 teaspoons salt, 
3 cups hot w ater, 
2 cakes or packages yeast, 
one-third cup lukew arm 
water, 
3 large eggs, 


12 cup milk powder, 
IO 
cups 
flour, 
(a p ­ 
proxim ately), 
2 medium cloves garlic or 
minced garlic, 
1 > cud butter. 


Combine in a bowl the 
grated cheese, sugar, soft 
butter, salt, and hot water. 
Stir until the butter m elts, 
and then set aside to cool. 


Dissolve the yeast in the 
lukewarm water. Stir into 
(he cooled cheese m ixture, 
add the eggs and beat to 
blend thoroughly. Sift the 
flour, and blend with the 
m ilk pow der. Take a p ­ 
proximately 7 cups of the 
flour m isture and stir into 
the 
batter. 
Mix 
with 
a 


' 
‘ 
* ! * ( 4 I 
I 
< I 
| 
wooden spoon until batter is 
fairly smooth. Add enough 
m ore of the flour m ixture to 
m ake a medium stiff dough. 
Turn the dough out onto a 
lightly floured board and 
knead for 5 minutes. Place 
the dough in a buttered 
bowl, coffer with a clean 
towel, and let rise until 
doubled, about 
I 
hour. 
Punch dough down, turn it 
out again onto a lightly 
floured board, and divide it 
into ? pieces. Divide each 
piece into 14 pieces, shape 
into balls, and let rest for IO 
minutes. 


While the balls of dough 
are resting, melt the >2 cup 
of butter with the garlic. 
Butter 3 loaf pans very 
lightly. Roll each ball of 
dough in the melted-butter- 
garlic m ixture. Place in loaf 
pans. Make 2 layers in each 
loaf pan, using 14 balls of 
dough for each loaf. Set the 
loaves aside to rise until 
doubled, about 45 m inutes. 
Bake in a 400 degree oven 
for 30 to 35 m inutes, or until 
browned ?nd done. Makes 3 
loaves. 


Just pull off the buttery 
rounds of bread, and eat as 
is, or spread with more 
butter. 


I ll''- 
1 ' * ' 
NEW YEARS BREAD 
Bertha Malcomson 
RDI 
Beloit, Ohio 
I 1- q u a rt scald ed m ilk 
(cooled to w arm ), 
1 lb. butter melted (no oleo), 
9 eggs beaten, 
2 oz. yeast (dissolved in 
tepid w ater), 
I cup sugar, 
3 tablespoons salt, 
enough flour to m ake handle 
nicely. 
Scald milk, add butter, 
stir till m elted, leave sit till 
lukewarm . 
Dissolve yeast in one cup 
w arm w ater, use utensil 
large enough to dissolve 
sugar with it. Stir and leave 
rest until yeast forms scum 
on top, add milk and butter 
plus rest of ingredients, stir 
vigorously, add flour and 
knead 
until 
shiny 
and 
elastic. 
Use all 
purpose 
flour, do not 
m ake this 
dough too stiff. I prefer a 
tall container to proof this 
dough. G rease well and let 
rise until double in bulk. 
Punch down and divide into 
pieces large enough to make 
ropes for. braiding, make 
these according to the size 
of loaf desired. Bake loaves 
side by side on sheet pan, let 
rise in the loaves till double 
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and 6ake at 350‘ degrees 
until golden brown. 
You may want to brush 
with egg yolk and water 
before baking to get a nice 
shiny loaf, or you can use 
your favorite seeds, fruit, 
anything good. This freezes 
verv well and is delicious 
with hot potato soup. This 
recipe m akes four large, or 
five medium sized loaves. 


EASY 
CINNAMON ROLLS 
Mrs. Ronald Olenik 
RD 5, Box 439 
Salem, Ohio 
I package hot roll m ix,' 
5 i cup warm w ater, 
I egg, 
1 teaspoon almond extract. 
Dissolve yeast package in 
w ater and add egg and 
extract. Stir in flour m ix­ 
ture. Place dough on floured 
surface and 
knead 
until 
smooth. 
Place dough 
in 
greased bowl to rise double. 
Shape dough to a 14 x 15 inch 
rectangle on well floured 
su rfa ce. S pread w ith 2 
tablespoons of softened 
butter and a m ixture of; *6 
cup sugar, 
I 
tablespoon 
cinnam on, 
and 
Va 
cup 
w alnuts. 
S ta rtin g 
with 
longest side, roll up, press 
ends to seal. Cut into IO or 12 
I-inch slices. 
P la ce on 
cookie sheet I inch apart to 
rise. Bake at 375 degrees for 
20 or 30 minutes. 
While w arm fro st 
with 
frosting given below: 


Maple Frosting: 
114 
cup 
unsifted 
con­ 
fectioners sugar, 
2 tablespoons w arm milk, 
I teaspoon butter, 
* 2 teaspoon m aple extract. 
Blend all ingredients to a 
smooth 
thin 
consistancy. 
Place glaze on rolls while 
warm and sprinkle with 
ground nuts (if desired). 


' * 
‘EOWARDIAfc 
ENGLISH MUFFINS 


Mrs. Ronald C. Peters 
R D I, Box37 
Salem, Ohio 


I cake com pressed or I 
package dry yeast, 


>4 cup lukewarm w ater, 
I Va cups milk, scalded, 
3 tablespoons sugar, 
I Va teaspoons salt, 
3 tablespoons b u tte r or 
m argarine, 
I egg, slightly beaten, 
3*6 to 4 cups sifted all­ 
purpose flour, 


:*4 cup enriched cornmeal. 


Soften 
the 
y e a st 
in 
lukew arm 
w a te r. 
(U se 
warm w ater for dry yeast.) 
Pour scalded milk 
over 
sugar, salt, and butter. Cool 
to lukewarm. Beat in the 
egg and I cup of flour. Add 
the softened y e a st and 
cornmeal. Stir in enough 
more flour to m ake a soft 
dough. 


Turn out on a lightly 
floured board or canvas. 
Knead until smooth and 
satiny, about IO m inutes. 
Round dough into ball and 
place in a greased bowl. 
Cover and let rise in a w arm 
place until double in size, 
about I hour. 
Punch dough down. Roll 
out to 1 i-inch thickness on a 
board or canvas heavily 
sprinkled with 
cornmeal. 
Cover and let rise until 
nearly double in size, about 
45 minutes. 
Heat lightly a greased 
griddle to medium-hot (325 
degrees). 
Place 
muffins, 
cornmeal side down on the 
griddle. 
Bake 
about 
8 
minutes on each side, or 
until golden brown. Split 
horizontally 
and 
to ast. 
Serve 
with 
b u tte r 
and 
orange m arm alade. 


Smart Homemakers 
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lf you haven't been here 
before... please try us... 
we know you'll 
come back often I 
Dickey's Ideal 


DAIRY I GROCERY 
"Your One-Stop Store" 
Corner 10th and Ellsworth Ave. 


Hot Breads 


BANANA 
NUT BREAD 
Mrs. Ronald Davidson 
665 Prospect Street 
Salem, Ohio 
It:, cups sifted, unbleached 
or whole wheat flour, 
U/4 teaspoon (single action) 
baking powder, 
u teaspoon baking soda, 
teaspoon salt, 
i,, cup wheat germ , 
1 cup mashed bananas (2 or 
31* 
.. 
Vi cup oil, 
\/i cup sugar, 
2 eggs slightly beaten, 
o n e - t h i r d 
cup 
broken 
walnuts or pecans. 
P re h e a t 
oven 
to 
350 
degrees F. sift flour with 
baking soda, baking pow der 
and salt. Stir in wheat g erm . 
Mash the banana with a fork 
and m e a su re . 
B e a t th e 
sugar into the oil. Add the 
eggs and beat well. Add half 
of the flour m ixture, using 
low speed on electric m ixer, 
quickly add bananas, then 
the other half of the flour. 
Do not overbeat, just mix 
ingredients thoroughly. Add 
nuts. Turn into an oiled and 
well-floured 9'/2 x 5'/2 x 3 
inch loaf pan and bake at 350 
degrees F. for about 45 
minutes till done. Let stand 
in pan 5 minutes, then turn 
out to cool on a rack. Will 
freeze. 


BUTTERMILK W AFFLES 
Esther Brantingham 
2101 Monroe Street 
Salem, Ohio 
l 12 cups flour, 
3 teaspoons baking powder, 
*/» teaspoon soda, 
V'i teaspoon salt, 
1 * 2 tablespoons sugar, 
1 cup buttermilk, 
2 eggs, 
11 cup butter (m elted),. 
Mix and sift the flour, 
salt, sugar, soda and baking 
powder. 
Add 
th e 
m ilk 
gradually, 
then 
the 
egg 
yolks and butter. Beat egg 
whites until stiff and fold in 
lightly. Bake on hot waffle 
iron. 


BUTTERMILK 
REFRIGERATOR 
ROLLDOUGH 
Patricia Murphy 
1867 Maple Street 
Salem, Ohio 
2 cups buttermilk, 
I cake yeast, 


' 2 teaspoon soda, 
I I - 
teasp o o n 
b a k in g 
powder, 
4 tablespoons sugar, 
(i cups flour, 
11 _• teaspoons salt, 


’ 2 cup lukewarm w ater. 


■2 cup lard or shortening. 
Dissolve yeast in w arm 
water 
set aside. Sift dry 
ingredients - add shortening 
and 
m ix 
w ith 
p a s tr y 
blender. When ingredients 
are well mixed, add y east 
and w arm w ater and bu t­ 
termilk. Knead well with 
hands. Place in bowl and 
cover - put in refrig erato r 
until ready to use. Rolls 
may be m ade at once but 
a r e 
b e tte r 
if 
left 
in 
refrigerator for about 
12 
ho urs. 
Shape 
ro lls 
a s 
d e sire d . 
( P a r k e r 
h o u se 
rolls, 
b re a d s tic k s 
e tc .) 
After making dough into 
shapes, set aside to rise 
from 112 to 2 hours in w arm 
room. When rolls a re light, 
bake 15-20 m inutes in hot 
oven (450 degrees). Serve 
hot . Return unused dough to 
refrigerator in covered bowl 
- will keep several weeks if 
kept chilled. 
Makes approxim ately 3*^ 
dozen rolls. 


U , * 1ERMILK 
YEAST ROLLS 
Mrs. Walter Frantz 
Route 1 
Lisbon, Ohio 
2% cups all-purpose flour, 
1 teaspoon baking powder, 
1 teaspoon salt, 


V a teaspoon soda, 
1 regular cake com pressed 
or 1 package dry granulated 
yeast. 
Va cup lukewarm water, 
1 tablespoon sugar, 
1 cup lukewarm buttermilk, 
3 
tablespoons 
m elted 
shortening. 
Sift flour, m easure and 
resift 3 times with next 3 
i n g r e d i e n t s . 
C r u m b le 
c o m p re s s e d 
o r 
turn 
g r a n u la r 
y e a st 
into 
lukewarm w ater and let 
stand 10 minutes. Then stir 
in the sugar and buttermilk. 
B e a t 
in 
h alf the 
flour 
m ixture, then shortening. 
Now 
stir 
in 
all 
but 
2 
tablespoons of 
remaining 
flour. Turn out on lightly 
floured 
board 
or 
pastry 
cloth sprinkled with the 2 
ta b le sp o o n s flour, cover 
with bowl and let rest 10 
minutes. Knead thoroughly 
for 10 minutes. Again cover 
with bowl and let rest 20 
m in u te s. 
Shape 
into 
P a rk e r h o u s e 
ro lls, 
and 
p la c e in g re a s e d 
pans. 
Cover, let rise in a warm 
place until double, about IV4 
hours. Bake in a moderately 
hot oven (400 degrees F.) 
15 to 20 minutes, depending 
on size of rolls. Makes 24 
m edium sized rolls. 


“ MOM” BROWN’S 
BUNS 
Margaret A. W estover 
45220 Crestview Rd. 
New Waterford, Ohio 
1 large cake of yeast, 


>2 cup sugar, 
12 cups flour, 
1 tablespoon salt, 
4 cups w arm w ater or milk, 


*2 cup m elted shortening 
(let cool), 
2 eggs (if you like egg buns). 
Crumble yeast in a little 
w arm w ater and a little 
sugar. In a large bread pan 
put flour, sugar, salt, water 
or milk, eggs and shor­ 
tening. Mix into soft dough. 
Make into rolls the size of a 
golf ball. Pat dow n with heel 
of hand. Put into pan with 
room to rise double in bulk; 
w rap 
good 
while 
rising. 
Bake in 375 degree oven for. 
15 to 20 minutes. Butter tops 
and cool. Makes 6 dozen. 


PUM PKIN BREAD 
Ruth Ann Edgerton 
240 State St. 
Leetonia. Ohio 
::i cup liquid cooking oil,. 
3 cups sugar, 
1 eggs, well beaten, 
2 cups pumpkin (No. 303 
can), 
1 teaspoon baking soda, 


' 2 cup hot w ater, 


•2 teaspoon cloves, 
1 teaspoon cinnamon, 
3*2 cups flour, 
1 teaspoon salt, 
1 cup chopped nuts, 
1 cup raisins. 
(Nuts and raisins are op­ 
tional.) 
Dissolve baking soda in 
the hot water. Mix oil, eggs, 
sugar and pumpkin well 
with fork. Add soda and 
w ater. Sift flour and add all 
dry ingredients to the above 
mixture. G rease 3 1 -pound 
coffee cans or 3 loaf pans 
and divide into thirds and 
pour into cans or pans. Bake 
in 350 degree oven for 50-60 
minutes. Let cool 5 minutes 
and turn out of pans. Wrap 
in foil while still slightly 
w arm to keep them moist. 


GOOD GINGERBREAD 
Mabel Yates 
256 Ridge St. 
Leetonia, Ohio 
xk cup sugar, 
1 cup molasses, 
Vi cup m argarine, 
1 teaspoon ginger, 
1 teaspoon cinnamon, 
1 teaspoon cloves, 
2 teaspoon soda. 
Dissolve soda in one cup 
of boiling water. Add 2>/2 


cups flour and 2 beaten eggs 
last before baking. 
Bake in a greased pan 30 
to 40 minutes 350 degrees or 
until 
done. 
Use 
8-inch 
square pan. 


APPLE MUFFINS 
Mrs. George W. Boone 
1128 Beeson Mill R d.. 
Leetonia, Ohio 
2 cups flour, 


*4 cups sugar, 
3 teaspoons baking powder, 


■2 teaspoons salt, 


' 2 cup shortening, 
1 beaten egg, 
1 cup milk, 
1 cup finely diced apple, 
* j teaspoon cinnamon, 
1 tablespoon sugar. 
Sift 
d ry 
in g re d ie n ts 
together, cut in shortening 
till mix resem bles coarse 
crum bs, add egg and milk. 
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beat about 30 seconds, then 
fold in apples. Fill well- 
greased 
2 I2 ,< muffin 
tins 
ab ou t 
tw o -th ird s 
full, 
sprinkle mix of cinnamon 
and sugar over and bake in 
hot oven 400 degrees for 25- 
30 minutes. M akes 12. 


Cooking and 


Entertaining 


Are Fun 


When You Have 


a Beautiful Kitchen 


by 


If you an flunking of nmodetng 


your present kitchen — or maybe 


just building a new home, we suggest 


you drop m to see our kitchen display 


with the latest in accessories 


and cabinetry. 
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NO 
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Hot Breads 


D A T E & N UT R O LL 
Mrs. Vinnie Krause 
Fas, Rochester, Ohio 
1 cup chopped dates, 
3.i cup nut meats, chopped, 
112 teaspoons soda, 
3 tablespoons butter. 
Place above ingredients 
in bowl, add 1 cup boiling 
water. 
Beat 2 eggs, 1 cup sugar, 
1 >2 
cups 
flour, 
and 
*i> 
teaspoon vanilla. 
Add 
eggs, 
flour 
and 
vanilla to other ingredients. 
Bake in greased round tin 
cans (3) or loaf pan in 
m oderate 
oven 
at 
325 
degrees for 45 minutes. 


P A R K E R 1IOUSF R O LLS 
Mrs. Galen llawkins 
1041 F airfield Ave. 
Columbiana, Ohio 
J cup warm milk, 
I I j tablespoon sugar. 
I I I teaspoon salt, 
2 
tablespoons 
melted 
shortening, 
•.» cup warm water. 
1 1 of a large cake of yeast (2 
ounce size), 
3 cups all-purpose flour. 
Dissolve sugar and salt in 
warm 
milk. 
Add 
melted 
shortening. Dissolve yeast 
in 
water. 
Pour * the two 
solutions into a mixing bowl. 
10 inches in diameter. Stir 
flour 
into 
the 
liquid 
gradually until well blen­ 
ded. Add enough flour to 
form soft dough which is no 
longer sticky. Cover with 
towel. Set in warm place. 
Let rise until double in bulk. 
Knead well. Roll out on bake 
board. 
Cut 
with 
cookie 
cutter. Place a dot of butter 
on one side of each roll. Fold 


other half over top. Place in 
buttered plate. Let rise 10 
minutes. Bake 20 minutes in 
375 degree oven. 


together 
until 
the con­ 
sistency of thick cream. 
Makes two 8” round rolls 


MOONGLO 
P E A C II R O LLS 
M arilyn McCartney 
RD1 Slater Rd. ’ 
Salem, Ohio 
Dough: 
1 14* j oz. box hot roll mix, 
■’4 cup warm water, 
1 egg, 
1 can peach pie filling, 
's teaspoon nutmeg, 
'4 teaspoon cinnamon. 
Remove veast envelope 
from box. iCleasure :{4 cup 
very warm water (115 to 125 
degrees), 
into 
medium 
bowl. Sprinkle yeast over 
w ater. 
S tir 
until 
yeast 
dissolves. Add egg and flour 
mixture from box. Mix with 
spoon until well blended. 
Cover with dry towel. Let 
raise in warm place (85 to 90 
degrees) 
until 
double 
in 
bulk 45 to 60 minutes. Divide 
dough 
in 
half. 
Roll 
on 
floured board to 14” x 10” 
rectangle. 
P la ce 
peach 
filling in blender and mix at 
medium speed until con­ 
sistency of jam. Spread half 
of peach mixture on rec­ 
tangle reserving other half 
for rest of dough. (You m ay 
not 
need 
all 
the 
peach 
spread). Roll up as for jelly 
roll. Slice in l-inch pieces. 
Place cut side down on 
greased 8” round cake pan. 
Proceed the sam e w ith 
other half of dough. 
Bake in preheated oven 
375 degrees for 20 minutes. 
As soon as the rolls come 
out of the oven, drizzle with 
glaze. 


Glaze: 
1 cup powdered sugar, 
1 tablespoon butter, 
1-2 tablespoons milk. 
Mix all the ingredients 


B E S T - E V E R 
B ISC U IT S 
Blanche Headley 
417 East 3rd Street 
Salem, Ohio 
2 cups all-purpose flour, 
4 teaspoons baking powder, 
* 2 teaspoon salt, 
12 teaspoon cream of tartar, 
2 teaspoons sugar, 
>2 cup shortening, 
two-thirds cup milk. 
Mix flour, baking powder, 
salt, cream of tartar and 
sugar. Cut in shortening. 
Add milk. Stir with fork. 
Turn out on waxed paper, 
knead about 10 strokes. Pat 
to 
'2 inch thickness, cut 
straight 
down. 
Bake 
on 
ungreased cookie sheet, in 
450 
degree 
oven 
for 
12 
minutes. 


H O M EM A D E B R E A D 
Mrs. Edith VVeikart 
RD 5 
Salem, Ohio 
Cook one medium sized 
potato, mash in the water 
cooked in. 
Pour over ' j cup sugar, 4 
teaspoons salt, and shor­ 
tening size of an egg. 
Strain 
this 
and 
add 
enough water to make 3 
pints liquid. Keep lukewarm 
and add xk cake compressed 
yeast. 
Thicken with 8 to 10 cups 
flour and knead till stiff. 
Let rise 1 hour, knead down. 
Let rise 1 
more hour, 
make in loaves and let rise 
to double size. 
Bake 45 to 60 minutes 
(according to loaf size) at 
350 degrees. 
Makes about 4 loaves. 


IT'S HAPPENING 
IN THE WANT ADS! 


People buying, selling, trading . . . homes, cars, motor­ 


cycles, sports equipment, home furnishings, musical 


instruments, pets, or what have you! A W ant Ad 


makes the action happen! 


How about you? There’s money waiting for good 


things you no longer want. Just make a list and call 


the number below for a helpful Ad-Visor. 


Then, after you collect your cash, turn to the Classified 


Section to find wonderful ways to spend it! 


332-4601 


Salem News Classified Ads 


161 North Lincoln Ave., Salem, Ohio 


A P P L E S A U C E 
? , 
N UT B R E A D 
Ruth Ann Edgerton 
240 State St. 
Lcetonia, Ohio 
2 cups flour, 
■*4 cup sugar, 
1 teaspoon salt, 
* 2 teaspoon cinnamon, 
1 egg, beaten, 
2 
tablespoons 
m elted 
shortening, 
3 teaspoons baking powder, 
12 teaspoon soda, 
1 cup chopped nuts, 
1 cup applesauce. 
In bowl beat egg, add 
applesauce and shortening. 
Sift dry ingredients together 
and add to the egg mixture. 
Stir just until blended. Pour 
into a greased 8 x 4 x 4 loaf 
pan. Bake at 350 degrees for 
one hour. 


R A IS IN B R E A D 
Ruth Ann Edgerton 
240 State St. 
Leetonia, Ohio 


I 12 cups flour, 
1 teaspoon baking powder, 
1 teaspoon baking soda, 
I 12 teaspoon salt, 
1 teaspoon cinnamon, 
‘ 2 teaspoon nutmeg, 
two-thirds cup brown sugar 
(packed), 
2 eggs, 
1 
cup 
sweentened 
ap­ 
plesauce, 
IV2 
cup 
uncooked 
rolled 
oats, 
1 cup raisins, 
u cup chopped nuts, 
Dne-third 
cup 
m elted 
shortening. 
Sift flour, baking powder, 
soda. salt, cinnamon, and 
nutmeg 
together. 
Add 
brown sugar, eggs and 
applesauce. Beat until well 
blended. Fold in rolled oats, 
raisins, 
nuts and melted 
shortening. 
Pou r 
into 
greased 8 x 4 x 4 loaf pan. 
Bake in 350 degree oven for 
one hour or until knife in­ 
serted 
comes 
out 
clean. 
Store 
in 
tightly 
covered 
container overnight before 
slicing. 


SjtHIR U R EA M 
C O F F E E C A K E 
Mrs. II. C. Milliken 
3192 Depot Road 
Salem, Ohio 
Batter: 
V> pound oleo, 
2 cups sugar, 
4 eggs (large), 
2 cups sour cream, 
4 cups sifted flour, 
2 teaspoons baking powder, 
2 teaspoons baking soda, 
2 teaspoons vanilla,. 
Put in mixing bowl in 
order, beat welL 


Filling: 
U cup sugar, 
1 tablespoon brown sugar, 
1 
tablespoon 
cinnam on 
(heaping), 
*2 cup chopped pecans. 
Use large angel food cake 
pan - grease well. Put in 
layer of batter, 
sprinkle 
filling - layer of batter, 
sprinkle filling, - etc. Save a 
little filling for top. Bake at 
350 degrees for one hour and 
10 minutes. Serve next day. 
Keep refrigerated. 


h o t; b r e a d 
AND R O L L S 
Agnes Scott 
1515 VanBuren Ave. 
Salem, Ohio 
1 larg e cake household 
yeast, 
% cup warm water, 
1 teaspoon sugar. 
Mix and set aside. 


P IN E A P P L E 
P E C A N LOAF 
Mrs. Paul E. Shone 
1020 East 3rd St. 
Salem, Ohio 
3 cups biscuit mix, 
x/\ cup sugar, 
’ 2 teaspoon s a lt,. 
>2 teaspoon nutmeg, 
1 
1-pound 
6-oz. 
can 
pineapple pie filling, 
one-third cup milk, 
1 egg beaten, 
4 tablespoons butter or 
margarine melted, 
1 teaspoon vanilla, 
Vi» cup chopped pecans. 
Combine 
biscuit 
mix, 
sugar, salt and nutmeg. Stir 
in pie filling, milk, egg, 
butter and van illa, add 
chopped 
pecans. 
Turn 
batter into greased 9 x 5 x 3 
inch 
loaf 
pan. 
Bake 
in 
m oderate 
oven 
(350 
degrees) for one hour and 10 
minutes. 
Cool in pan 15 minutes. 
Remove to rack and cool 
completely. 


2 eggs, 
2 tablespoons 
shortening, 
% cup sugar, 
1 teaspoon salt, 
about 7 cups flour. 
Mix in large bowl. 
* 


Add 2 cups warm water to 
yeast mixture. Add this to 
egg mixture and 4 cups 
flour. Mix with spoon until 
smooth and then add one 
cup more flour and knead 
until dough 
is set and 
spongy, not sticky, you add 
more flour as needed. 
Cover and set in warm 
place (80 degrees) for xk 
hour. Knead down and let 
raise one hour, then shape 
in cloverleaf rolls, cin ­ 
namon rolls or buns, or even 
make loaves of bread. Let 
raise 2 to 2xk hours and bake 
rolls 15 to 20 minutes, bread 
30 to 35 minutes in a 375 
degree oven. Brush top with 
butter while hot. 
Very easy to make and 
very good. 


BAN AN A 
NUT B R E A D 
Ruth Ann Edgerton 
240 State St. 
Leetonia, Ohio * 
x/4 cup shortening, 
1 cup sugar, 
1 egg, 
2 cups flour, 
3 mashed bananas, 
1 cup nuts, chopped, 
1 teaspoon soda, 
1» cup hot water. 
Cream shortening and 
sugar. Add egg and beat. 
Add 
flour, 
bananas 
and 
nuts. Dissolve soda in water 
and add to the mixture. Stir 
thoroughly. 
Pou r 
into 
greased 8 x 4 x 4 loaf pan. 
Bake in 350 degree oven for 
one hour. 


While You're Cookin' in Your Kitchen 


Let your Fancy run Free 


Total Service 
From Your 
Floor Fashion 
Center 
As Armstrong Floor Fashion 
Centers, we have start-to- 
finish services to help you 
give your home the new 
Fancy Free look. Color- 
coordination assistance. 
Professional installation. 
And, of course, we have thp 
complete selection of other 
fine Armstrong floors. 


BECK'S 
FLOOR 
COVERING 


Columbiana — Lisbon Rd. 
Columbiana, Ohio 
Phone 482-2909 
Open Mon., Tues., Thurs., Fri. 8-9 
Wed., Sat. 8-Noon 


TheSalaAttèwi 37 
Friday, October 27,1972 
Hot Breads 


EASY COFFEE CAKE 
Mrs. Franklin Gall 
RD1 
Hanoverton, Ohio 
1 beaten egg, 
Vu cup sugar, 
i, 2 cup milk, 
2 
tablespoons 
m elted 
shortening, 
1 cup flour, 


1- 2 teaspoon salt, 
2 teaspoons baking powder. 
Combine liquids, then sift 
dry ingredients in liquid 
mixture. Pour into greased 
8 inch square pan. Sprinkle 
top with the following: 
1 teaspoon cinnamon, 
1 tablespoon flour, 
1 tablespoon m elted butter, 


> 2 cup chopped nuts. 
Bake at 375degrees for 20- 
25 minutes. 


PUMPKIN BREAD 
Mrs. Kenneth Combs 
Box 43 
Kensington, Ohio 
31- cups flour, 
3 cups sugar, 
1 cup nuts (pecans or your 
choice), 
2 cups pumpkin (canned), 
1 cup raisins* 
1 cup oil, 
two-thirds cup w ater, 
4 eggs, 
1V2 teaspoon salt, 
1 teaspoon nutmeg, 
1 teaspoon cinnamon, 
2 teaspoons soda. 
Mix ingredients * flour 
last. To m ake round loaves 
use lib. coffee cans. G rease 
and flour inside and fill half 
full. Bake at 350 degrees for 
about one hour. 


DOUGHNUTS 
Mrs. George W. Boone 
1128 Beeson Mill Rd. 
Leetonia, Ohio 
2 eggs, (beat lightly), 
1 cup sugar, 
1 cup milk, 
2 
tablespoons 
m elted 
shortening, 
3 cups flour, 
3 teaspoons baking powder, 
1 teaspoon salt, 
1 teaspoon cinnamon. 
Mix in order and sift flour, 
salt, cinnamon and baking 
powder together and add to 
the rest, (will be very soft.) 
Put about o ne-third of 
m ixture on 
well 
floured 
board and cut. Heat grease 
375 to 400 degrees and about, 
2” deep in an e le c tric 
skillet. Fry till brown on one 
side and turn. (The grease 
should be hot enough that 
they raise instantly to the 
top.) 


‘OVEN BAKED 
DOUGHNUTS’ 
M argaret McIntosh 
RD 1 
Hanoverton, Ohio 
Sift together: 
5 cups flour, 
1 cup sugar, 
Vi teaspoon salt, 
3 teaspoons baking powder. 
Add to above: 
6 eggs beaten, 
V2 cup soft butter, 
3 tablespoons milk, 
1 teaspoon vanilla extract, 
1 teaspoon lemon extract. 
Mix until smooth. Roll 
dough » 2 inch thick, cut with 
a doughnut cutter. Place 1- 
inch 
apart 
on 
g re a se d 
cookie sheet. Bake at 400 
degrees for 13-16 m inutes. 
Ice with lemon icing m ade 
with: 
Vk cups powdered sugar, 
5 tablespoons cream , or 
evaporated milk, 
1 teaspoon lemon extract. 
Drizzle icing on top. 
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Mi 
YOU 
Put a 
Uttte Money 


in 0 Home Savings and loan 


Savings Account — 


"WE'LL" Blend it with Our High Savings 


Dividend Rate • Compound Hie Dividends 


Confinuaffy end Pay You Dividends Quarterly. 


u 
It's Our Savings Plan Recipe 


A good savings plan, addod to regularly with daily 


dividends,wit blond together to help you 


got the good things you want 


for your family and satisfy 


your future security. 


Why Not Try 
Our Recipe Today! 


INSURED 


U P T O 
S 20 ,00 0 


TIMI TO SAVE... IS NOW 


i 


Salem Branch 
Of Youngstown, Ohio 


650 last State Street 
Phone 332 1548 
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I 
SOUTHERN 
CORN BREAD 
Blanche Headley 
! 
¿117 East 3rd Street 
Salem, Ohio 
IV2 cups white cornm eal, 
Vz cup self-rising flour, 
3 tablespoons sugar, 
\k stick melted butter, 
2 eggs, slightly beaten. 
1*2 cups buttermilk, 
>4 teaspoon baking soda. 
M ix 
corn m eal, 
flour, 
sugar and soda. Mix butter, 
eggs and buttermilk, stir 
into dry mixture. Bake in a 
well greased 9 x 9 x 2 pan for 
about 30 minutes in a 400 
* degree oven. 


* , “ PINE HAVEN” 
PUMPKIN BREAD 
Mrs. Don Carlson 
275 East Duquesne St. 
Columbiana, Ohio 
% cup shortening, 
lVi cup sugar,1 two-thirds 
cup flour, 
*£ cup water, 
2 eggs, 
1 cup pumpkin, 
3/4 teaspoon salt, 
3 teaspoons pumpkin spice, 
teaspoon baking powder, 
1 teaspoon soda. 
C ream shortening and 
sugar. Add eggs, water and 
pumpkin. Combine and sift 
other ingredients. Add to 
first mixture. Bake in loaf 
pan 912 x 5 x 3 inch loaf pan. 
Bake 50 minutes 
in 
375 
degree oven. 


BILL’S HOTCAKES 
William E. Hardy 
678 Park Ave. 
Salem, Ohio 
I 12 cups biscuit mix, 
2 tablespoons dry rolled oats 
(not quick corn eal), 
*k teaspoon salt. 
Milk. 
Put dry ingredients 
in 
medium sized bowl, mix 
thoroughly. 
Add 
m ilk 
gradually - enough to make 
batter desirable thickness. 
(I prefer a thin batter). 
Grease griddle or skillet 
with shortening and heat 
until griddle sm okes, then 
you’re ready to bake until 
brown. 
Grease griddle or skillet 
before each baking. 


CORNBREAD 
i 
( Bill’s Variation) 
William E. Hardy 
678 Park Ave. 
Salem. Ohio 
1 package cornbread mix, 
3/4 cup milk. 
(Hog or 
bacon 
rind 
op­ 
tional). 
E m pty cornbread mix 
into medium sized bowl. If 
desired, break up hog rind, 
add to meal and stir. Add V 
cup milk. Stir. 
(IT runs 
medium thickness), 
rub with bacon grease. Heat 
skillet, then pour in batter. 
Bake at 400 degrees until 
brown. 


PUMPKIN BREAD 
Mrs. Donzell Messenger 
511 N. Ellsworth Ave. 
Salem, Ohio 
3 cups white sugar, 
1 one-third cups cooking oil,i 
4 eggs, 
l*i> teaspoon salt, 
1*2 teaspoon nutmeg, 
1*2 teaspoon cinnamon, 
2 teaspoon soda, dissolved 


in two-thirds cup Water. 
2 cups pumpkin, 


3*2 cups flour, 
1 cup chopped pecans, 
1 teaspoon vanilla. 
Cream oil and sugarA Add 
eggs and pumpkin. Cream. 
Add dry ingredients, soda 
and water and vanilla. Mix 
w ell. Add nuts. Bake in 2 
loaf pans or angel food pan 
for 1 hour and 10 minutes in 
350 degrees 
F. 
(loaf), 2 
hours in (angel). Cool about 
5 m inutes, then turn out of 
pan. Keep covered at all 
tim es 
to 
hold 
moisture. 
Delicious! 


Sandwiches 


SLOPPY JOES 
Mary Ann Navoyosky 
446 E. 5th St. 
Salem, Ohio 


1*2 lbs. ground chuck, 
*2 cup onion (chopped), 
•*4 
cup 
green 
peppers 
(chopped), 
:*4 
cup to 
1 
cup celery 
(chopped), 
1 can tomato soup. 
1 can vegetable juice (12 
oz.), 
about 1*2 teaspoon salt. 
Brown the ground chuck 
and chopped onion, mixing 
thoroughly. 
Add 
rest 
of 
ingredients and mix well 
over low heat for 30 to 40 
minutes or until done. You 
may add more vegetable 
juice or water if needed. 


CHEDDAR 
CORNED BEEF 
SANDWICH 
Sue Navoyosky 
821 Homewood 
Salem 
1 can corned beef, 
I 
cup 
cheddar 
ch eese- 
grated, 
I! 
tab lesp oon s 
brown 
mustard, 
1 
medium on ion-chopped, 
m ayonnaise to mix-about *^ 
cup. 
Break corned beef into 
sm all pieces with fork. Add 
c heese, onions and mustard 
&nd m ayonnaise to mixture 
to spreading consistency. 
Fill round hamburg buns 
with m ixture, wrap in tin 
foil, and heat in 350 degree 
e ven for 20 minutes. May be 
m ade ahead of tim e and 
frozen. A great idea to have 
on 
hand 
for 
unexpected 
guests. Yield 24-30. 


SUPER DUPER 
SANDWICHES 
Ruth Ann Edgerton 
240 State Street 
Leetonia, Ohio 
8 strips crisp bacon, 
6 hard boiled eggs, 
1 green pepper, 
1 onion, 
8 ounces sharp cheese, 
8 ounces American cheese, 
1 bottle chili sauce. 
Fry the bacon till it is 
extra crisp. Crumble it into 
a bowl. Chop the hard boiled 
eggs and a^td to the bacon. 
Chop the green pepper and 
onion and add to the bacon 
m ixture. 
Grate the two cheeses and 
add. Pour the chili sauce 
over all the ingredients and 
mix well. Spread on buns 
and broil till 
the cheese 
starts to m elt. 


HOTSAUSAGE 
SANDWICH 
Mrs. Rex Hundertmarck 
476 W. Third St. 
Salem, Ohio 
1 pound bulk sausage. 
1 can mushrooms (medium 
can), 
'2 cup chopped onion. 
1*2 teaspoon oregano, 


*2 teaspoon minced garlic, 
1 can tomato soup, 
1 
p a ck a g e 
m ozzarella 
cheese. 
Cook sausage and onions 
till 
done. 
Add 
other 
ingredients (except cheese) 
and 
sim m er 
for 
ten 
m inutes. 
Put 
mixture 
on 
buns. 
P lace cheese on top and put 
under b roiler. Broil till 
cheese bubbles. 


i 
BROILED 
SANDWICHES 
Mrs. Dem psey Young 
E ast Rochester 
Ohio 
1 lb. chopped ham or spiced 
ham, 
1 sm all onion, 
1 green pepper or sweet 
pickle, 


*2 lb. processed cheese. 
G rind 
all 
above 
ingredients together. 
Add: 
1 teaspoon dry mustard, 


' 2 cup catsup, 
*s lb. butter or oleo. 
Mix 
all 
in gred ien ts 
together and spread on bun 
halves, broil at 450 degrees 
for about 10 m inutes or until 
done. 


xSLOPPY JOES 
Cathy Ann Fieldhouse 
4411 Grafton Road 
Leetonia, Ohio 
2 
pounds 
ham burg 
(browned), 
1 cup chili sauce, 
1 teaspoon dry mustard, 
2 
tab lesp oon s 
W or­ 
cestershire sauce, 
2 tablespoons brown sugar, 
1 medium onion (diced), 
1 medium pepper (diced), 
1 cup celery (diced). 
Brown hamburg, then add 
the chili sauce, mustard, 
and 
the 
W orcestersh ire 
sauce and stir. Next add the 
brown sugar and stir this 
until it is dissolved. Next 
add the celery, pepper and 
onion, stir until well mixed. 
Then all you have to do is 
heat it when you are ready 
to serve it and place it on a 
plain or toasted bun. 


GOOEY LUEYS 
Mrs. Ralph Lehman 
R.D.2 
Columbiana, Ohio 
*2 lb. wieners or bologna, 
ground or chopped, 
1 tablespoon sweet pickle 
relish, 
3-8 lb. American cheese, cut 
in sm all pieces, 
1-3 cup mayonnaise, 
1 or 2 tablespoons prepared 
mustard. 
Mix 
all 
of 
the 
above 
together. 
Place 
in 
roll§. 
Wrap in foil and bake 15-20 
m inutes at 350 degrees. 


SLOPPY JOES 
Ruth Ann Edgerton 
240 State St. 
Leetonia, Ohio 
1 pound hamburg, 
2 tablespoons fat or shor­ 
tening, 
2-3 cup chopped onion, 
1 tablespoon mustard, 
1 tablespoon catsup, 
*2 teaspoon salt, 
*h teaspoon pepper, 
1 can chicken gumbo soup, 
*4 cup water. 
Brown m eat, add onions, 
cook until golden brown. 
Add 
the 
rest 
of 
the 
ingredients and sim m er for 
30 minutes. 
This is especially good for 
people who can’t eat a lot of 
tomatoes. 


IT'S FAU 


Dry Cleaning Time ... 


Time 


Time 


Time 


To Get Ready for the 
9 
t 
Big Drop in Temperature 


To Look Through Closets, 
and« Dry Clean Summer Wearables 
for Storage, and Winter Garments 
for Another Season of Good Wear. 


To Send Everything to One Hour 
Martinizing Where You Always 
• 
Receive the Most in Dry Cleaning. 


One Hour 
at 


Certifies 
The Most in Dry Cleaning 
Lou Groza 
« 
Dry Cleaning 
576 East State, Salem, O. 
Phone 332-4105 


LONGING FOR 
ATRIP? 
TAKE IT! 
And let Salem News 


Classified Ads 


help, pay the bill. 


Don't be satisfied with just 
wishing ... go after the extra 
cash that heads you into an 
adventurous vacation or week­ 
end trip. 


Fast action Classified Ads bring 
you extra money by finding 
buyers for the good things you 
don’t use anymore. Right now 
people are looking in Classified 
for sporting goods, appliances, 
boats, bikes and much more. 
So take a look and make a list 
of things you’d like to sell, then 
call the number below. 


Do it today . . . and get set for 
fufil 
332-4601 
SALEM NEWS 
Classified Ads 


161 N. Lincoln Ave. 


Mon. thru Fri. 8 am to 5 pm 


Sat. 8 am tp 12 noon 


4 ISandwiches 


BEEF BRISKET 
SANDWICHES 
Mrs. Albert Juhn 
” 1825 Ridgewood Drive 
Salem, Ohio 
4 to 5 lb. fresh brisket of 
beef. 
Drizzle meat with: 
Va teaspoon garlic salt, 
I,i teaspoon salt, 
Vh teaspoon pepper, 
*•« teaspoon paprika: 
Add: 
I No. 2 can tomato sauce, 
I No. 2 can beef broth, 
5 medium onions, chopped. 
Bake altogether Vh hours 
at 325 degrees. Remove 
meat, slice diagonally. 
Return to broth and bake 
Vh hours longer or until 
very tender. Serve hot on 
fresh buns. 


GOOD SANDWICH 
SPREAD 
Mrs. Edith Weikart 
R.D. 5 
Salem, Ohio 
6 large green tomatoes, 
3 large red tomatoes, 
12 green peppers, 
6 red peppers, 
3 onions, 
6 sweet pickles. 
Grind these and let stand 
two 
hours 
with 
2 
tablespoons salt. 
Drain, add 3 cups vinegar 
and cook 20 minutes. 
Mix: 
Vk cups sugar, 
3 teaspoons salt, 
2 teaspoons dry mustard, 
4 eggs, well beaten, 
•a pound sharp cream 
cheese (ground), 
I can canned milk (13 oz.) 
Stir in vegetable mixture. 
Cook 15 minutes and put in 
.jars. Makes six pints. 


BOLOGNA 
SANDWICH SPREAD 
Mrs. Mary Sapen 
336 N. Madison Ave. 
Salem, Ohio 


2 cups ground bologna, 
»a cup ground sweet pickles, 
I 
teaspoon 
prepared 
mustard, * 
*4 cup mayonnaise. 
Combine bologna, pickles 
and mustard; mix well, add 
mayonnaise. Makes 2V 
cups. Spread on rye bread. 


HAM AND PEANUT 
SANDWICHES 
Mrs. Harold F. Iloprich 
1566 Manor Drive 
Salem, Ohio 


3 cups ground ham, 
I cup ground sweet pickle, 
I 
small 
can 
Planters 
Cocktail peanuts, ground 
Grind all ingredients, mix 
together. 
Moisten- with 
salad dressing. 
This is better if mixed up 
several days before serving 
so that flavors can meld. 
NOTE: Filling can be 
frozen before adding salat 
dressing. Then let thaw and 
add dressing. 


Miscellaneous 


POPCORN BALLS 
Mrs. Donzell Messenger 
511 N. Ellsworth Ave. 
Salem. Ohio 
•«» pound popcorn (8 oz.) 
two-thirds cup white corn 
syrup, 
2 cups white sugar. 
2 teaspoons cream of tartar, 
2 tablespoons vinegar, 
2 tablespoons butter, 
2 teaspoons vanilla. 
•h teaspoon baking soda. 
Pop corn. Place in large 


pea.iGonibtae suryp, sugar, 
water and vinegar in 2 quart 
saucepan. Heat to boiling. 
Add cream of tartar. Boil to 
soft crack stage. On candy 
thermometer (275 degree - 
280 degrees F.), or test in 
saucer with cold water. 
Remove from fire. Add 
butter, baking soda, and 
flavoring. Pour over pop­ 
corn, and stir till all kernels 
are coated. Either butter 
hands or run under cold 
water faucet, then form into 
balls. Yield: 
16 to 18 
medium sized balls. 


FRANK BEAN SOUP 
Mrs. Albert Bruckner 
Boutel, Box517 
Salem, Ohio 
6 wieners, 
1 cup navy beans, 
2 quarts water, 
2 tablespoons salt, 
3 tablespoons bacon drip­ 
pings, 
xh cup chopped onion, 
*2 cup grated carrot, 
xh cup flour. 
Wash 
beans. 
Soak 
overnight. Drain, Cook until 
tender in 2 quarts water. 
Brown onion and carrot 
lightly in bacon drippings. 
Add 
flour 
and 
mix 
thoroughly. Slowly stir in I 
cup bean liquor and cook 
until thick. Use to thicken 
soup. Bring to a boil. Add 
sliced wieners. Serves 6. 


RIVAL SOUP 
Mrs. Charles Straub 
476 Sharp Street 
Salem, Ohio 
I quart chicken or beef 
broth, 
I cup of flour, 
•a teaspoon salt, 
I egg, beaten, 
I cup whole kernel corn, 
crushed. 
Bring the broth to a boil. 
Combine flour, salt, and egg 
until mixture is crumbly. 
Rub through hands into the 
boiling broth, add the com 
and cook about IO minutes. 
The rivels will look like 
boiled rice when cooked. 
Serves 8. 


DONNELLY’S HAM 
AND BEAN SOUP 
Mrs. John E. Donnelly 
581 E. Pidgeon Rd. 
Salem, Ohio 
FIRST MEAL: 
I calla ham, 
I green pepper, diced, 
I onion, diced. 
1 teaspoon pepper, 
2 teaspoons parsley, 
6 medium potatoes, 
cup water. 
Strip rind off the ham and 
set aside. Put ham in 6 quart 
utensil with the above 
ingredients and stack the 
potatoes around. Cook 2X > 
hours. When done take the 
potatoes and ham out and 
serve, 


SECOND MEAL: 
left-over ham, 
rind of ham, 
2 potatoes, 
2 teaspoons parsley, 
teaspoon pepper, 
pound small navy beans, 
or more, if you desire it 
thick, 
water. 
Put left-over ham and cut 
up rind back in same 
utensil. Dice 2 potatoes, add 
parsley and pepper. Fill :*4 
full of water. Add small 
navy beans as desired. 
Simmer about 5 hours and 
serve. 


FALLJAM 
Kathleen Burbick 
13480 New Buffalo Road 
Columbiana, Ohio 
Vh cups very ripe mashed 
pears. 
xh cup maraschino cherries 
and juice (cut cherries in 
quarters), 
2 tablespoons lemon juice, 
put in a cap, fill cup with 
crushed pineapple. 
I box powdered pectin, 
5 cups granulated sugar. 
In a large saucepan put 
the mashed pears and cook 
until 
tender. 
Measure 
again, and if there isn’t 2Ms 
cups add water to make that 
amount. Add the pineapple, 
lemon juice and maraschino 
cherries and bring to a full 
boil, stirring constantly. 
Add pectin and stir. Bring to 
a full boil again and add the 
5 cups sugar gradually. Stir, 
well, and be careful 
it 
doesn’t stick to pan and 
bring to boil and boil for Vh 
minutes. 
Remove from 
stove. Let stand. Skim, and 
put in sterilized jars or 
glasses. (It makes about 48 
oz. I use odd size jars I’ve 
saved). If a thicker jam is 
wanted it can be cooked a 
little longer. 


GRAPE BUTTER 
OR JAM 
Jean Webber 
46510N. Stalest. 
New Waterford, Ohio 
5 cups grapes (purple- 
concord grapes are best), 
5 cups white sugar. 
Method: 
/ 
Take grapes from stem 
and wash thoroughly. Place 
grapes and sugar in large 8 
quart pan. Slowly bring to 
boil, stirring most of the 
time to keep from sticking. 
After mixture starts a full 
rolling boil, boil for twenty 
minutes. Remove from heat 
and 
immediately 
run 
mixture through colander. 
Place hot mixture in clean 
sterilized jars and seal with 
hot parafin. 


SPICED TEA 
Mrs. Hobart McCue 
1089 Franklin Ave. 
Salem, Ohio 
Boil 2 cups water, 
Add 6 tea bags, 
1 cinnamon stick, 
6 whole cloves. 
Boil these ingredients for 
30 seconds, cover and let 
steep for 2 or 3 hours. 
Remove the tea bags. 


2 cups sugar. 
I small frozen lemonade, 
I small frozen orange juice 
I small frozen apricot 
nectar, 
I small frozen pineapple 
juice. 
Mix all this with above. 
Put 3 or 4 tablespoons of this 
mixture in glass of water, 
add ice cubes. Also good as 
hot drink. 


INSTANT SPICED TEA 
Mrs. Ralph Lehman 
RD 2 
Columbiana, Ohio 
V> cups sugar, 
2 cups instant orange break­ 
fast drink, (powdered), 
cup instant tea, 
2 teaspoons cinnamon, 
2 teaspoons cloves, 
2 large packages instant 
lemonade mix. 
Mix 
a1) 
ingredients 
together. Store in a jar. To 
use, place 2 teaspoons in a 
cup of hot water. 
This is a delightful small 
gift at Christmas when it is 
placed in a decorative 
container. 


LEMON-LIME PUNCH 
Miss Ellen Hileman 
970 W. Pershing St. 
Salem, Ohio 
3 packages lime powdered 
drink mix, 
2 cups sugar, 
6 cups cold water, 
3 cups pineapple juice, 
one-third cup lemon juice, 
I quart sherbert - lime, 
I quart gingerale. 
Put all above ingredients 
in a large bowl. You may 
make different flavors by 
using different powdered 
drink mixes and sherberts. 


“ PUNCH” 
Mrs. Donovan Winn 
RD 2 
Salem, Ohio 
I package Cherry powdered 
drink mix, 
I small can frozen orange 
juice, 
I lh cups sugar. 
Dissolve powdered drink 
mix in 3 cups of hot water. 
Add frozen orange juice and 
sugar. Stir until blended and 
orange juice is dissolved. 
Add 2 quarts of cpld water. 
Makes almost I gallon. 


VEGETABLE MEDLEY 
Kathleen Burbick 
13480 New Buffalo Rd. 
Columbiana, Ohio 
2 cups green lima beans, 
Vh cups sliced carrots, 
*4 cup diced onions. 
I teaspoon salt, 
• i teaspoon celery salt. 
dash of pepper (or season to 
taste). 
Cover beans, onion and 
carrots with water and cook 
on medium heat. If they boil 
dry before tender add a 
little more water but watch 
they don’t boil dry and burn. 
Set aside. 
In a skillet fry about xh 
cup diced bacon or xh cup 
ham fried in I tablespoon of 
butter (until done but not 
too brown or crisp). Add the 
carrots, onion and beans. 
Add 
Vh 
cups 
cooked 
tomatoes, or tomato juice, 
cook at medium heat or 
bake at 350 degrees about I 
hour or until the juice 
thickens. 


Variation: 
If you use the packaged 
lima beans, cook according 


The Salem News 39 < 
Friday, October 27,1972 


to directions and cook 
carrots 
and 
onions 
separately. 
Dried lima beans may be 
used but it looks better with 
the green ones. 
Small meat balls may be 
used in place of ham or 
bacon and oregano to suit 
your taste. 


RICE HUNGARIAN 
Ella Demick 
340 E. Fifth St. 
Salem, Ohio 
I cup rice, 
I cup of chicken broth, 
I cup of water added to the 
broth, 
4 tablespoons oil, 
I tablespoons parsley. 
Put oil into skillet. Then 
add your rice and stir for a 
few minutes. Add the broth 
plus cup of water and 2 
tablespoons parsley. Put lid 
an skillet. Cook till done. 
Serves 4 persons. 
Imagine! A microwave 
em big enough 
to cook a 20-m. turkey. 


PRICED 
FROM $39995 


Litton Minutemaster* offers largest interior 
of any counter-top microwave oven. 


Still more Litton firsts: an automatic 
defroster that defrosts a lb. of ham­ 
burger in 5 minutes, at a button's 
touch. And a bright easy-clean acryl­ 
ic interior. 
The Litton Minutemaster micro­ 
wave oven is the product of Litton's 
17 years of experience in microwave 


technology. Over ten billion meals in 
71,000 restaurants and other food 
service locations have been pre­ 
pared in Litton microwave ovens. 
F R E E 168-PAGE CO O K B O O K , 
300 recipes. Tells everything you 
need to know about microwave 
cookery. 


Com e in for a demonstration! 
[Button 
Litton 
Microwave Ovens 


Nobody knows more about microwave cooking than Litton. Nobody. 
ZEIGLER'S 


T.V. 
and APPLIANCE 
SALES and SERVICE 


160 S. Broadway 
Phone 
2-4457 
Salem, Ohio 
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Miscellaneous 


OVEN-BAKED 
FRENCH FRIES 
Mrs. Donzell Messenger 
#51l N. Ellsworth A ve. 
Salem, Ohio 


6 large potatoes, 
•"*.i cup w ater, 
3 
ta b le sp o o n s 
ta b a s c o 
sauce. 
4 teaspoon garlic powder. 


2 
e n v e lo p e s 
se aso n e d 
coating mix for chicken. 


1 2 teaspoon onion powder 
Peel potatoes and cut into 
long strips. Mix water, oil 
and tabasco in a large bowl. 
Add potatoes and toss to wet 
th o ro u g h ly . 
D ra in . 
Mix 
onion and garlic powder and 
coating mix. Add potatoes 
and toss till well coated 
Place in a single layer on a 
foil lined cookie sheet and 
bake in a 
preheated hot 
oven (400 degrees F.) for 30 
to 35 minutes, or until easily 
pierced. Sprinkle with salt 
and serve hot. 


them into small pieces. Boil 
in salted water in an un­ 
covered pan. When beans 
are tender, wash them in 
cold water. Then p u r them 
into 
a 
frying 
pan 
with 
butter, pepper and minced 
parsley. Cook over a brisk 
fire for about 
1 0 minutes. 
Sprinkle with lemon juice 
before serving. 


"BROCCOLI DELUXE” 
Mrs. Gladys Schlarb 
I2JM Robin Ave. 
Salem, Ohio 


2 packages frozen broccoli, 


1 teaspoon salt, 
4 cup boiling w ater 
Place broccoli in 
large 
overw are dish. Add salt and 
w a te r. 
Cover. 
B ake 
2 0 
minutes 
at 
425 
degrees. 
Seve with M ustard Sauce: 


1 cup mayonnaise, 


2 
ta b le sp o o n s 
m u s ta r d 
(prepared), 


1 tablespoon vinegar. 
Serves 6 -8 . 


FOOD FOR AMERICANS 


A Cookie for All 
Ghosts, Goblins 


GREEN BEANS 
WITH CATSUP 
Mrs. Harold F. Hoprieh 
1566 Manor Drive 
Salem, Ohio 
3 slices diced bacon, 


1 tablespoon finely chopped 
onion, 


1 No. 2 can cut green beans, 
drained, 


4 cup catsup. 
Brown bacon until crisp in 
skillet. Add green beans, 
onion and catsup. Stir until 
all beans are coated with 
catsup. Let sim m er over 
low heat about 
4 
hour. 
Serves 4. 


STRING BEANS 
Mrs. Mary Sapen 
336 N. Madison Ave. 
Salem, Ohio 
1 4 pounds string beans, 


I teaspoon salt, 


I I teaspoon pepper, 
3 tablespoons butter, 


1 tablespoon minced p a r­ 
sley, 


2 tablespoons lemon juice. 
Wash beans and break 
mmmmmmm 


SCALLOPED CORN 
Mrs. George W. Boone 
M28 Beeson Mill Rd. 
Leelonia, Ohio 


1 can cream ed corn, 


'■2 cup milk, 


I ■> cup crackers, 
1» cup onion (chopped), 


I I cup green pepper, 
Salt and pepper to taste, 


1 tablespoon butter. 
C om bine 
all 
above 
ingredients 
and 
bake 
30 
m inutes at 350 degrees. 


BEETS WITH 
PINEAPPLE 
Doris Mae Ewing 
34732 State Rt. 172 
Lisbon, Ohio 
2 tablespoons brown sugar, 


1 tablespoon cornstarch, 


1 i teaspoon salt, 


1 cup crushed pineapple and 
juice. 
Combine and cook until 
I hick. 
Add: 


1 tablespoon m arg arin e or 
butter, 


1 teaspoon lemon juice. 


2 cups diced beets. 
Heat to the boiling point 
and serve at once. 


By AILEEN CLAIRE 


NEA Food Editor 


Keeping cookies on hand 
is a delightful chore. The 
major problem is for the 
baker to resist oversampling 
each batch. A hearty cookie 
with a different flavor and 
texture incorporates wheat 
germ and dairy sour cream. 
These are ideal for the Hal­ 
loween crowd. 


SOFT SOUR CREAM 
COOKIES 


2Vz cups unsifted all-purpose 
flour 


Vf cup wheat germ 
1 teaspoon salt 
Vz teaspoon baking powder 
x/z teaspoon soda 
% cup butter or margarine 
1 cup granulated sugar 
x/z cup firmly packed light 
brown sugar 


2 eggs 


1 teaspoon vanilla 


1 cup dairy sour cream 


Vz cup granulated sugar 


1 tablespoon wheat germ 


Vz teaspobn cinnamon 


Measure f l o u r , Vz cup 
wheat germ, 
salt, 
baking 
powder and soda onto wax 
paper. Stir well to blend. 
Cream 
butter, 
granulated 
sugar, brown sugar, eggs 
and vanilla until light. Add 
blended dry ingredients to 
creamed mixture alternately 
with sour cream. Drop by* 
rounded teaspoonfuls o n t o 
greased baking sheet. Flat­ 
ten slightly. Combine Vz cup 
sugar, 1 tablespoon w h e a t 
germ and cinnamon. Sprin­ 
kle a b o u t V\ teaspoon on 
each cookie. Press in lightly. 
Bake at 400-degrees for 10-12 
minutes. Store in container 
with t i g h t fitting cover. 
Makes 5 dozen cookies. 


(NEWSPAPER ENTERPRISE ASSN ) 
W heat germ and sour cream make different 
soft cookies. 
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RANGETOP SUPPER 
Lazv Day L am b Stew 
French Bread 
Salad Bow l 
Nectarines 
Beverage 
Lazy Day LanibStew 


2 pounds 
boneless 
lamb 
sh o u ld e r, 
cubed, 
2 
tablespoons salad oil, 
1 cup 
beer, 3 4 cup w ater, 1 envelope 
( 1 4 ounces) spaghetti sauce 
mix, 4 carrots, cut into 
1 4 
inch pieces, 4 medium onions, 
sliced, 1 can ( 1 pound) whole 
potatoes, drained. 
In a large saucepan brown 
lam b in oil. Add beer, w ater 
and contents of envelope of 
sauce mix. Sim m er, coverad, 
Snacks Are Vote Winners 


The expectant mood g e n ­ 
e ra te d by th e final hours of 
a p re s id e n tia l election w atch 
c e rta in ly s t i m u l a t e s a p p e ­ 
tites. It is fun for m an y to 
have frie n d s in for c o m p a n ­ 
ionship w hile aw aiting h ap p y 
or sad news, d e p e n d in g upon 
th e success of o n e ’s c a n d i­ 
date. For such an evening, 
whip up som e N o n p a rtisa n 
Snacks w hich will stave off 
h u n g e r as th e even in g w ears 
on. S e r v e d w ith a h u g e 
m i x e d 
g r e e n 
salad, 
ice 
cream , cookies and a fav o r­ 
ite b ev erag e, this proves a 
quicky inex pensive m eal for 
vote w atchers. 


NONPARTISAN SNACKS 


2 (4 34-ounce) cans 
chicken spread 


2 tablespoons chopped 
Bermuda onion 


2 tablespoons chopped 
celery 


4 English muffins, split 
and toasted 


1 cup grated Swiss cheese 


8 slices tomato 


Paprika 


Combine chicken spread, 
onion and celery. Spread on 
muffins. Top with t o m a t o 
and cheese and sprinkle with 
paprika. Bake at 400 degrees 
for 10 minutes. Eight snacks. 


for 
1 hour. Add carrots and 
onion; cook 20 to 30 m inutes 


:*§•* .s f c 'v 
. 
s 
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m o re , 
until 
m e a t 
an d 
vegetables a re tender. Add 
potatoes, cook 10 m inutes to 
heat. Makes 5 to 6 servings. 
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Nonpartisan snacks of chicken spread mix 
tops election night watch. 


KJcIm 
Fruit 
Festival Cookware 
From Holt Howard 


For a Limited Time — 


7 Pc. Starter Set 


Plus a Free 1 V2 Qt. Saucepan 


Only 


Reg. Price Is 59.95 


C O L O R F U L 
COOKWARE 


Easy to Clean 
White Glazed Interiors 
Chipproof Steel Rims 
Bakelite Handies 


These Porcelainized Steel Cooking and Serving Utensils 
are the finest and so pretty! Set includes a 3-qt. 
Casserole - 2V2-qt. Sauce Pan - IV2 qt. Sauce Pan - 9” 
Fry Pan and Covers — plus a free Sauce Pan — all Gift 
Boxed at only 39.95. 


We also carry a selection of Fruit Festival companion 
pieces. 
Use Our Christmas 
Shopping Plan 


Shop Monday 
and Friday 
Till 9:00 
Other Days 
10:00 ti!15:00 
Salem’s Only Home Owned 
DepartmentStore 


Downstairs 
Store 


